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STSLDES! 


Toalltrue Lovers of Art, 
 *_ andknowledge. | 


gue mes | write the formes of burning balles, 

Futp'yivg wats that were by wordfats wrought, 

Some'ime# 0! tubs defended ſo by arte, | 

Ax fire in vaine hath their deſiruftion ſought? 

Sometimes | write of lating Benerave, 

Great Neptune and his pils rims to content: 

$ometimes-of food, ſweet fr. ſh,and durable, 

To maintaine lifegwLepall things els were ſpent: 

Semetimes | write of ſundrie ſorts of ſoile, 

Which neither Ceres nor ler handmaides knew. 

I write to all, but ſrarſty one beleenes, | 

Save Dine and Denſhire, who have ſound tlf true, 

When leauens did mourne inclondie mantle clad, 

And threatned famine to the ſornes of mer 2 

When ſobbing earth denied ber kindly fruit 

To painſull ploughmen and bis bindes:euen then = 

I write reliening remeates of dearth; © 

1 bet Art might helne where Nature made a failge, 

But all in v4 ne,theſe new borne babes of Auth; "+ 

In their vntimely birth firdight -way do quaile. <1 
ol” 4-7 -> 0 


| As if the fleſb and forme which Nature Tauey 


THE EPISTLE. EE 
Of theſe and ſuch likg other new found shils, 
With painefull pen 1 whilome wrote at large, 
ExpetTing ftilmy countries good therein, 
And not reſpeTing labowur,time or charge: 

But now my pen and paper are verfum'd , 

I ſcorne to write with coppreſſe or with gall, 
Barbarian canes are now become my quils, 
Roſewzter is the inke I write withall: 

Of ſweetes the ſweeteſt 1 will now commend, 
To ſweeteſt creatures that the earth doth beare £ 
Theſe are the Saints to whome I ſacrifice 
Preſerues an4 conſerues both of p'um and peare. 
Empaling now adieuctuſh., marc pane wals, 
Are flrong enough and beft befits our age: 

Let pearcing bullets turne ta, ſugar bals, 

The Spaniſh feare is buſht and al their rage. 

Of marmelade and pafle of Genua, 

of — 1 intend to wright, 

Of Leach, of Sucket,and Quidines, 

A ffording toeach Ladie, her deli ght. | 

I teach both ſruites and flowers to preſerue, 
And candje them, ſo Nutmegs,Cloues, and Mace; 
To make both marchpanepaſte,and 3 plate, 


And cafs the ſame is formes of ſweeteſt rrace, 


Eah bird and foule,ſd mrulded from the life, 
af 


after caſt in ſweet compounds of Arte, 


M xce; 


late, 
e, 
es 
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THE EPISTLE. 
id fill remaine in euery lim and part. 
en cry/iallfroft hath nipt the tender grape, 
nd cleane conſum'd the fruits of eerie vine, 
Y et heere behold the cluſteys freſh and faire, 
Fed from the branch,or banging on the line, 
The Wallnut ſmall nut, and the Ch:ſnut ſweet, 
Fhoſe ſugred kernels loſe their pleeſing taſte, 
re heere from yeere to yeere preſerned meet, 
And made by arte with ſirenzeit fruitsto laſt: 
Th'artichoke,and th' Apple of ſuch ftrength, 
The Quince, Pomgranate,with the Barberie, 
[Ng ſuzar vi'dyyet colour, taſte and ſmell, 
Are heere maintain'd and keft moſt naturally. 
For Ladies cloſets and their /{illatories, 
Both waters ointments and ſweet ſmelling bals, 
\In eaſie tearmes withyut affefled ſpeech, 
Theere preſent moſt ready at their cals. » 


 Andieaf with careleſſe pen I Lould omit 
[The $ron”s that Nature on their perſons wrourht 
| Or parching ſun with his hot firie rayes, 


' For theſp lulgwiſe velidghng raeauesl Yang 


|No dletihegies Ife 
| By fqgteie framgpewitily 4 | 
M he: e pre ents vitto your fa 


| To win your fauoursfalſly 1 diſdaine, 

From paineſullprattiſe,from experience, 

| 1 ſound, though coftly myſteries derine: 
Did 23 - | 


Le, de 1 © : 
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THEWEPISTLE 

With firie flames inſcorching Vulcans forge, 
To teach and fine eachſccret 1 doe ſtrine. 'C 
Accept them well, and iet my wearied Muſe oy 
Repoſe ber ſelfe in Ladies laps awhile. uf 
$2 whenſhe wakes, ſhe happely may record, | = 
Her ſweefeft dreames in ſome more pleaſeng flile. on 
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THE T ABL 


| 
Go Reatler, for the ynderſtanding of this 
bable,know that a, by C, d, do give dire= 
(Tions vnto the foure ſeuerall partes or Trea-+ 
ties of this Booke:(a) for the firſt, the ret in 


their order. 


Aqua compoſira of D, Steuens Þ,8 S 
Artichokes kept long. 2,60 ff * 
, Y 
B > Kd 
| 4 s ſweet tolicamSgft lin, d,z5 
Bs: | to take out Raines: © ; «4s 
Ballto waſh with - © © '-+  &8 
Balme water by 
Beaumanger SEP 1-1 8. 


A 
A nem rootes preſerued. 
| 2,1 
Almonds inLeach 2, 27 
Almond butter to make 4,57 
Almonds into gelly a, $8 
Alliger diſtille b, r& 


Apples kept drie all the years a, 47 
Aqua rubea b,y 


a 


Beefe roaſted keptlong © --+ © «: 
| pl "4 


'Gaponbailedinwhicc both, .._ _, c,5 


THE TABLE. 


*Beefe poudred kept long without | 


| charge. 2h C, 19 
Beefe freſh at the ſea, C,20 
Beautie for the face d,7-14- 
Bisket bread,os French bisket a, 19 
Bisket called Prince Bisket A, 20 
Bigket called biskertello 2, 2T 
Bloud ofhearbs b, 22 
Borage candicd. a, 11 

\ Bottling of Beere truely C, 27 
Bottles muſtic helped c,28 
Bottle ale moſt excellent C, 32 
Brawne to eat tender and delicate c.13 
Broome capers preſerued a, 37 
Broilingwithout tſmoke Cg26 | 
Bruſe helped d,aq | 


Butrer taſting of ſpice or flowers. 2,z 1 
C 


2 Akes feet without ſpice or ſugar 
a, 6 


Candying offlowers 2,9,53 


— 


Wu Wo, 


Caudying m rocke candie, 423 Z»$2+ | 


Candying of .orenge pilles,, . © a,35 
Candles for Ladies tables _.  c,z9 
Candles hanging inthe aire C,40 

rs of broome picſetued 2437 


| Caſting 


£ 


21991 
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| Caſting in ſugar plare, a T3 
©, 19] Cafling of ſugar in parity moulds, 2,43 
©,20] Caſting and moulding offruit a, 44 
77-14] Cheries preſerued | a8 
'. a19] Cherepulp kept dry allthe yeere,a.45 
2,20 | Cheries dried in the ſunne 3,46 
a, 2IT | Cheeſe extraordinarie }. C,22 
b, 22 Cheſnurskeprlong ': a, 73 
4,11 | Chilblanes helped « _ as 
C,27 | Chineof yeale or chicken boiled,c,io 
C,28 | Cinamon water bio 
©, 32 | Collis white and like gellie 2,55 
te C.1z | Comfits of all-ſorts ©, F4 
a, 27. | Coſerueof Prunesor Daſons a, 50,52 
C326 | Conſerue of ftrawberrtes + 2,51 
d.24 | ' Cowcumbers preſerued 2, 36 
-22T |. Cowſleppatte. a,40 
Cowſlep water of vinegar ofthe co» 
ſugar | lourofthe cowflep. Le. 34. 
2,6 | Crayfiſhkeptlong | C, 3t 
2,9,53 | Creamcclowted. | C,23 
3 »$2. | | F L q ; 
235 |- Amaskepowder 19 
C,39 | Libatab marmelade a, 31 
C40 }' Damſonpulpe keptallthe yeare- 2, 45 
2:37 * Damſonsinconſerue' Az FO,FA.. 
C,5 Dentifrices for the teeth, - -./ - ..d.z6 
ting As ' Dit»: 


THE T ABLE. 


'Eldunder boiled on the French faſhis. 


Mowers in rocke.candie 


THE TABLE, 
Þiſtillation ofhearbs in g new matner. 


| C,3 
Flowers preſerued' a7 
{Flowers candied. A,9,IT 


Wo REPS + 


b,r1 
[Drying of fruites inthe ſun. 2,45. 
, . L 

mmm water bao 

Eringo rootes preſerued a,k 

Extract of vegetables b,19 

. F 

Fence ſpotted or freckled to help, d,s 

= 23 

*Face made fatre- d,7.14 

Race full ofheate, helped d,i 1-16 

| 17,13,19,20,21- 

Face kept white andcleare d;12 
'Fiſh inro paſte C, 14. | 
Fiſh fried keptlong- C,17- | 

+ Fleſh kept ſweet in ſummer- C, 24. 
Flies kept from oile peeces,, _ ©, 30 
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THETABLE. 

Howers dried without wriokling,a 63 
Fruit preſerved... - - .. ....4,.,,; ...3s8 
Fruithow to mould and caſt | 2,44 
Fruit kept drie all the yeare,a,45-46,47 


Fruit kept long freſh, -. \Au20 
"IF 
GY cryſtalline- TT 
AIGelly of fruits ' * ' _ az29 
Gelly of Almonds a,58 
Gilliflowers kept long a, 61 
Gilliflowers preſerued:. a,7 
Gillilower water 11:44:34. 0 
Ginger bread __... 40 13> 
Gingerbread drie par 
Ginger in rocke candie . + 433,42 
Ginger greene in ſirup 2,49 
Ginger candied - Ay52 
Gloues to perfume 1, f0zg4 
Gooſ:þerriespreſerued + ..... 1, 48 


| = 4v pope 1548) 3 71 72579 3,99 
| |. Grapes growing all the yeere ., .a,6z 
_ - Grapes kept till Eaſter..,.: 


' 2+ $4 
Hp Andwater excellent \,,..: ; dy2,2Þ 
& AHands ſtainedto helpe ds 
Hands 


ach @a,59:| 
, Legofmuttonboyledafterthe French | 


THE T ABLE. 


aus tubs ad od bag buy 


| 2: 


"Hands freckled tohelpe © * - 4,6 
'Hand waterof Scotland b,zx 
-Haſel] nutskeprlang 2,72 
"Haire blackaltered d,z0.37 
*Haire made #57 d, 36 
Hearbs diſtilled in a new manner, b,t x 
Hearbsto.yeeld ſalt b,rz| 
Hearbs toyeeld bloud _b, 22! 
"Honey to yeeld ſpirit bz]. 
T &f 
_ Aquavitz * b, 9:! 
Ifop diſtilled in anew mafiner b, 1 « | 


Tuiceof Oranges or Lemmons kepr all | 


on. CPF i 
| Lems 


 theyeare, | C35! 
 I1mbolds to make als. 
Arkes ro boyle © | C,4 
Laucnder diſtilled in anewman- 
ner en: 
Leachof Almonds 6 "SIP 


þ 


bx 

. 2,72 
d,z0.37 
d,36 
ner, br IT 


b, $38 
D, 2.2/ 
gz} 


b, 9: 
r br | 
$kepr all | 


C.35 
2,16 


»yJ 
4 
3 
an 
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-THE T ABLE, 
Lemmons in Marmelade 
Lemmon moulded and caft 


2,41 


"—_ a, 44 
Lemmon 1uice kept all the yeere c.35 


Lertuce in ſucker 24,32 

o__ ice paſte 2,40 
Lobiters kept long 7 1 

M; 

Aceinrocke candie. 2,4v 

. Mallard toboyte c,6 

Marchpane paſte az12.13 

Marigolds preſerued: a, 7 

: Marigolds candied: '  a,g-11 


Marigold -paite 2,40 


 Marmelade of Quinces or Damſons 


a,zo 
| Marmelade of Lemmons or orenges 

| . .A,4L 
May-dewe clarified ©: 83 

Morphew helped & 21-32 

| Mulberries in gellie- 2,29 

Muske ſugar a, > 

| - Muſtard meale ao C,25F 
- | - Multineſs helpedor preuented'iinwa- 

|-: ;, £658. 6%, OT 


TM 
Vtmegs in rocke candie. a,33.42 
N Nutmegs candied. 2,52 
Nuts molded and caſt off 2,44 
Nuts kept long A, 72 
O 
Rengespreſerued #,k4 
Orengepilles candied a,2s 
. Orenges in marmelade a, 41 


THE TABLE. 


Orenge molded andcaſt off a, 44 
Orenge iuice kept all the yeere | c, 35 


 Oiſters kept long. C,lF 
P 
AD Aſte of flowers _ - 2,14-40 
\Paſte of Nouie «i. agn5 
Pafte to keepe one moiſt , 1 © ag17 
'Paſte called puft paſte ++ a, 24 
Paſte ſhort without butter 2,23 
Paſte of GenuaofQuinces- ':'!a,20 | | 
'Patte of fiſh * 0,14} 
*Peare molded andcaſt off A,44 
| Peares 


— 


- 
A ot ah as aA TCDLAaA ind 


a,14-40 | 


" -Ij15 
az17 
a, 14 
a, 23 


6:1 2,70 ; 

-C,14} 
4,44 
Peares 


THEFT ABLE. 


Peares kept dry 2,47 
Perfumes delicate, and ſodainly _ 
23T 
Perfuming of gloues _ 424 
Pickrel botſed on the frech faſhion,c,3 
Pigions of ſugar paſte a,10 
Pigions boyled with Rice C9 
Pig to ſowſe C,.1.2 
Pigs petiroes boyledafter the-French 
faſhion | c.8 
'Plums preſerued a;8 
Plums dried in the ſunne a,4s 
Pomander to make d 
Pomanderyrenew#d -d;32 
Pomatii molt excellet forthe face,d,13 
Pomgranats kept long 2, 68 
Preſcruing of Rootes a,T 
Preſeruing of Cowcumbers a, 36 
'Prunes in conſerue 2, 50,52 


Pulpe of fruite kept all the yeare, a, 45 


Q_ 
Vidinia of Quinces-_- a, 38 
uinces intopaſte of Genua,a, zo 


:Quinces in,marmelade: | 2,31 
Quinces kept drie allthe yeere - a,47- 


Quinces: 


THE TABLE. 
Quinces kept long 


* R 


Rofewater and oile dawne togeth 4 
—— »25 


R Abbets of Sugrpaſte a, 10 
;Raſpices in gellie 2,29 
Rootes preſerued a, I 

Rootes candied 2,\3 

Roſx ſolis'to make e © b,S 

' Roſemarie flowers candied 2,9 

Roſeleaues to dry 2, 36 

Roſe firup a,s 

Roſes preſerued 2a,7 
Roſes and Roſeleaues candied; a2,9.1z | 

Roſe paſte - - '18,,40 

Roſes kept long a,cT 

Roſeleaues driedwithour wrinkles, : 

| a,o3 

i! | Roſewater diſtil'eat-michaelmas,b,14 
WW | Roſewarerdiſtilled in a ſpeedy —_— 
, Is 

Roſes toyeeld a ſpirit b, 17 

Roſewater molt execllent b,1s 

Roſewater, and yet rhe Roſeleaues not 

diſcolourel b,z3 


A A 1A CRA®ACACHCA WM WOUUNOOP a 


a, 67 


THETABLE. 


Roſewarter ofthe colour of the Roſe. 
Cc, 
Roſe Vinegar of the colour of the roſe. 
| C, 34 
Roſe vinegar made in a new. manner, 
C, 41 


« 5 4 
Hale oile purified & graced in taſte 


and ſmell . C-36 
Salmon kept long freſh C,i6 
Salt ofhearbs 12 
Salt delicate for the table C, 38 

| Sawſedges of Polonia C,14 
Sirup of Violets 2,4 
Sirup of Roſes a,s 
Sparrowes to boile,  - © * 64 
Spirit ofwine extraordinarie- + b, x 
Spirit of wine ordinaxie, 13s 
Spirits of ſpices © _ b,3 
S>iritof wine tafting of ahy vegetable 

» 4 
Spititof honey ? b,1; 
Spirit ot hearbs and lowers b,17 


—_— white __ 63 260990 Gb 
utburning helped,-- #07 ! = + G33 
hc, 6 06'Pe !; 7 Sree 


1.04 


THE T ABLE. 
Stoue to (weat in 
Strawberries.in gelly a,29 
Strawberries in conſerue 4,51 
Sucker of Lettuce ſtalkes 2,32 
Sucket of greene waliuts . 2, 49 
Sugar musket 2,2 
Sugar paſte for foule 2,10 
Sugar plate to caſt in a,13 
Sugar plate of flowers 2,14 
Sugar plate x0 colour a,z8! 
Sugar caſt in partie moulds © ayqz| 
Sugar ſmelling &raſting of the clous 
or Cinamon. a,7T|. 
Se; 
; Rs to boile c,6 | 
Teeth kept white and ſound "o 10| 
25-16} 
Thyme diſtilled in anew manner Þ,1 i| 
Trofles for the ſea. 2,39 | 
TV, mor. J 
V; negar diſtilled b, ” | 
— Vinegar to clarifie C,37| 
ioler firup, 2, 4 


Violet 


4.27| THE TABLE 
2,29 Violet palte, 2,40 41. 
2,51] Violet water orvinegar of the colour 
2.3 of the violet, | C,34 
2, 49 Viquebath. b,s 
2,2 
2,10 | W 
"F188 
_ M Afers to make 2,56 
3 
_— V V wits inſucket - . 2,49 
YTI! 
he cloue! Walnuts kept freſh long a.65,66 


| Wardens kept drie all the yeere, 2,47 
| Waſhing water ſweet, b,z1.d,2,28,29 
Whites of egges broken ſpeedily,c,z 9 


- | Widgento boyle , c,6 
© s| Wine taſting of wormwood made ſpec- - 
id d,1o| dily- | C333 
25.16 
ner b,11 Y 


hg g Ytch helped. =” 
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The Arte of EY ij 
| conſerutig, can= oo 
Jl 


dying, ve 
62> t How to preſerue Eringo rootes, Aenue [E | 
St la Campana , and ſo of others in the vec 
ſame manner. Q 


YASPH Ecth them till they bee] [N | 
. "NR. tender, then take away = 

dDJ@ thepiths of them, and. WW 
BW lcauc them ina colan-!bk 
der till they haue dropped a FA 
{2 much as they will , then hauingſga 

a thin ſirup ready, purthem being =>] | 
colde into the firup beeing alſo :yAF1 1 
code, and letthem and ſothree'70) \& 4 
dayes, then boyle the firup ( ad a : 
ding ſome more freth firup vn- | 
ro it to ſupply that vvhich the, 
7; roots hnpe runk yp)alittle high-& W 7 
er, and atthreedayes ende boile $8 
the fi irup againe withour any revy! — 
addition ,vntothe full height ofa © 
preſerving ſirup, and putin your \G 
rootes, and ſo kcepe them. Rootes! WV- 


Wc Ng) | 
DRE "Oo Ht 4 
DDOENIor EP <D 4 | 


%" nt Baan $6 ek obs 
_ 


4 


$.-=\ RP OLE; 
('/ N' preſerued in this manner will eate; 
[42 


| very tender, becauſe they neuer 
[Fi Þoyled in the firup. 


| [ 2 How to make mutke ſugar of common 


ſugar. 


Ruſe 4- ors. graines of muske, ' 
{4Iplacethem in apeece ot farce-< ; 
net,fine lIawne or cambricke dou- 
bled: lay this in the bottome of a .\/4 
galley pot., ſhaininy your Sugar pv 
ZINthereon, flop your pot clole,and ;} 
Sf all the Sugar in a fewe daies will * 
58) both ſent.and taſte of muske,and |; 
| V when you have ſpent that Supar, 's; 
ay 


| 55 prefion- Such muske fugar is fold z> 
32 Hortwothillings thepound, 

GS) | | | 
PH) ; | ſ 
(554 2 How to drie Roſe leauts In 4 moſs ex -; 

7 .cellent manner. 

FIYS 

r 

US | VV Henyouhaue newlytaken 

cs | out your bread, thenput 

| Fur 7 ; 4 ink A 
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the ſicue, & when they haue flood p22 
Pf halfe an houre or thereabout they 3389 
will grow whitith on the top, let <S 
them yet remaine without ſtir-: Fe 
ring till the yppermoſt of them be 2/2 
fully dried,then ſtir.the together, ARG 
JZ andleaue them about one other C Jy 
]halfe houre: and if you finde them. 
5555) drie in the top, ſtir them togetheri8=Y 
<7 againe, & fo continue this worke 3&3 
| vatill they bee'throughly dryed , SS 
Yi then put them hote as they are 1n- p/ d | 
to an earthen pot hauing a nar-//8 
7 row mouth, and being well leaded Th 
within, (the Refiners of golde and > 
fuer, call th: ſe portes,hooters)) whe 
ſtop it with .corke and wet parch- WT, 
\ment, or with Waxe and Roſen 8 
mixed together, and hang your a&9 
pot in a chimney or neere aconti. 4 ; 
nuall fire,and ſothey will keepe ex- 
 ceeding fair incolour & molt deli. $2 


A 


REN 7 ZANE. 4: 
#4 1 FE REIT '7 
The Arte of preſeruing, "TY Fr. 
> acatein ſent. Andifyoufeare their?'4! 
irelenting, take the Roſeleaues a-\g 
bout Candlemas', & pur the oncer, 
& fagaine into a fieue , ftirring heme 
= vpand downe oftentil they be dry,' 
gfj2nd thenputthemvp eanlas hoteIr 
Sinto your pot. Note thatyou wult; 
ſetypyourouen bdde,but not lute 
. MG itabout when you ſet in your roſe-AF 
Keaues, cither the lit or ſecond 
time, Poſt numero. E. 


' 
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s IF 
- x 0aÞ 4 ” 
q = Y 


£:5y! 4 -1 me 3 excellent ferup of Violets 2 both 
WH intaſte and tincture. 


Xpreſſe tne tuice of clipt V.o- & N 
ua , and to three parts of iuice; 
take one ſourrh part of conduit'Y 
yvater, putthe ſzme into an Ala- ; 
Mblatter mortar , with the leaues {Þ 
hich you haue ſtamped , and KN 
Syvringe the ſame out through a7/ 
T7 Cloath , as you did at the brit i 11- 5 
24S >theother i iuice,puttherto a uf þ2 
oh jentproportion of the fineſt fa-f[F 


[42 Thr DSEE FE 


OOO 
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NOS 
j Conſeraing,candying, &c. . Ws 
erand brought alſo into a molt [21 
Go powder ,1let the fameſtind 19; 
' 6r-12; houresin a cleane: glaſed 7 
' Earthert pan, then.draine away'tlie 
&- cleereſt, and put irimtoa glatle ; 
f #: and put thereto a few drops of the {!/ 
iZ2 } tuice of Lemmons, and itwi!l be- |75\ 
Ng come cleare, tranſparent, -and of {7 


4 ”- br þ 
*l the violet colour. Then you may Wi 
© expreſſe more Ivice into the Su- \$: 


4H worke you gaine one = 
. Quarter of firup more tenfiues 5 o 
4, Apuotnecaries doe. 
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$i þ 5 A j:'ntular manney of makin? the fi- hx F 


rup of Ry/es, PN 


YZ TJll a finer bafon three quar- 
Fr tcrs. full of raine water,or Roſe. 


4, water: put therein a conuenient [RAY 
40. 8 
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ER The Arte of preſeruing, 
"1 \ proportion of Roſeleaues, 
I. the baſon and ſet it vpona potof 
fo hote water (as wee vivally bake a 
[s ; Cuſtard) in three quarters of an 
8 | houre, orone whole houre at the; 
CAA molt, you thall purchaſe the whole) 
5 ſtrength and tinRure of the Roſe,'&x 
157 then take outthoſe leaues, wring- 
ck ingout all their liquor gemly, and) 
= lteepe more frethe leaues 11 the 
J7 fame water, continue this iterati-' 
4, on ſeuentimes, and then make it)þy 
SA, vp.inaſirup, 8 this firup worketh' 5 
zJ more kindely then that which is, 
Sq, made merely of the iuyce of the BR 
Noi Ro 


6 Amnrther w.1y,or the ary ng of Roſe TH 


leau: 5. 
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Con; GET ag Sy 
turning them vp and downe ill #} F 
A they be 4rie (as they doe haie)the ZN 
& putthem vp into glaſſes wellſtopr: Wn 
and luted, keeping your glaſſes injF; £2] 
2  warme places, and thus you may{z$ 5 < 
keepe ail flowers : but heaibs atter bh 
| they aredryed inthis manner,are NS 
belt keprin paperbays,placing the, 
bags incloſe Cupboards, [4 "5 
Oy 
7. Pow topreſerue whole Roſes, Gilliff 
. 2 flowers, M arrigolds. &c. 


SN 
Y 1P a Roſe that is neyther in TN | 
SDe b 
he bud nor ouerblowne, ina 
SF ſirrup, conſiſting of ſugar doub] © 
ad 41 refined, and Roſe water boiled to, 
FE} his true __— then _ the; ; 
1 lewies one by one, with a fine 0) 
- \moorh bodkin either of boneor;) ro 
wood, and preſently if it be a hot 
ſurinie day , and whileit the ſunne| NM 
15in ſome pood heſght , lay them\& 
on Papers in the flnne , or elſe; WV! 
1 —_ | 


CZE SCE KDE Tx: mea 
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any $ 

is D; LS 

[= 5% TG < LT STE . hs | 
> pits of preſer erwing, 

's) drie them with lome gentle heatein | "> l 


= acloſe roome , heating the roome © 
7 beforeyouletchem in,orin an ouen j{f 
-1þ on papers, in pro difhes, and Ve | 
2) then pur them yp in : lafles and keep ways 
kd | then in drie cupbords neere the fire, Wo 
| }-Mþbs muſt rake out| the ſeedes if you *Y 
(G* meane to eat them, You may prooue '{ f © | 
'© this,preſeruing with (ugar —_— & 
© {tcad of ſugarif youpleale. 


8 The moſt kindly waie to preſerue 4 AY 


plums , cherries ,gooſberries,&c, IE 
C5 
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| p54 - $4 muſt firſt echaſe ſomerea- Z 


{Y ſonable quantitie of their owne 
tuice , with a'gentleheate yppon 1m- 
& 
_ bers betweene two diſhes, diuiding . 
"9 the igice {Hl as it commeth in the M4 
ſtewing, then boile each fruit in bis '*7 
Jj owne mice, with a conuenient pro- 


©, portion of the beſt refined lugar. 
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p* 5 g How to candy Roſemary flowers,Raſe Ry | 
OMP 


N leaues, Roſes, Marigo'des, exce with UN 
OY 


Fe preſeruation of colour, Jy G 
& 2) Þ refined,or double refined} &) | 
youe (PAM I 1 fogar, or ſugarcandy it lelfe 0p 
Ic,in Wo PoYNa line Roſewarer,boile it toa reaſo* {raw 
By Th \n:ble height , put in your rootes or} A 


WW ir 


A—jtherei til] the firnp haue pearced\y#t9l. 
/2/ them ſufficiently, then take out yourH{Fa. 
KE&r flowers with a SKimmvier., ſnffering| FT 
3V, the looſe firupto run from them lo( a 
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| Vf long as it will, boite that ſup alitrlef{Iy 

( {more andput 1n moreflowers as be- Ja\- | 

AS N 
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fore, diuide them: alſo, then boyicf& 
all the firvp which remainerhl and (15 F 


a not drunke vp in the flowers;/ torkeF2& 
$7 a beight of man Chriſti, putting (ink || 
more ſugar if youſee caule, but.ne 
: more Rolewater , put your-flowers 
therein when your firup1s cold oral 


j | | hs y 
& molt cold, ang let them. ſtand: 'till{ p28 
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The Aite of preſerving, 


'T 1 10 A moſt delicate & ſliffe ſugar paſte | 
0 whereof to caſt Rabbets, Pizeom z Or : » 
| Sf «ny other little baride or beaſt , either \ 
S fromthe life or carued molds. LOOM 
a X 


( | 

p 1 | 2h diſlolue ogelle in faire © 
AN 2 wareror with fome Roſewater | (/ 

WV) inthelatter ende, then beate blan- | WY 

t- ched almonds as you woulde for ly 
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IXflimarchpane ſtuffe,|and drawe the [|x| 
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= ſame with creame, and Roſewater © 
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A (milke will ſerue, but creame 1s 
A | 
LF more delicate) then put therein \\x;#} 
t- d| ſome powdered ſugar, into which jS 
KA . | | 
Xjj(you may diflolue your -1finglafſe }}[>ji3 
a" 174 - = . . | OI oe 
== beeing firſt made | intogellie, in 754: 
p T\\ faire warme np the more @, f 
VF LMinglaſſe you put therein, the ſtif- \&/|? 
© /feryour worke will prooue) then ,© 
Sl! hauingyout rabbets, woodcocke, !}ſ>4}: 
oS . - . : 
2 &c.molded eitherin plaiſter from, 7 
JA life, orelfe carued in wood ( firft -A 
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| F(fa\ 
VI annointing your wodden moldes' © 
t-5 with oyle of ſweete| almonds, and (a) 
Sl your piaiſter or ſtone modes _ 4 | 
128 ar- hood! 
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F4.2- ounces of [finglafle, and 4 Bll MA 
{& 6 ounces of ſugar, is a reaſonable |! 
B37 good proportion for this ſtuffe. hy 
Leere of moulding your birdes, > 5 
Rabbetrs, 8c. in the .compounde ſrt 
wax mentioned in my Tewel houſe, WW 
Yun the title of the Art of moulding e&> F939 
C\Wdſcaſting, pag.60. For ſo your moulds Wy 
wil laſt long. You may dredge ouerſkys 
Lyour foule with crums of bread.ci-| 
'namon and ſugar boiled together, AP 
Rand fo they will ſeeme as. if.they fat} 
Yiwere rofted and breaded, Leach & AN 
\\gelly may be caſt in this manner. gk 
FF, 1his paſte you may alſo driue with| vl | 
a fine rowling pin, as ſmooth & as 
(in as you pleaſe ; it laſteth not 
lon &, &rberefore it muſt beeaten RY | 
> within a fewe daies after the ma-[%8% 
king thereof. By this meanes alk 
banquet may bee preſented in the{W 
© forme of a ſupper, being a verie VA | 
£S2erare andfirange deuiſe. RV 
| | B 4 i: 70 
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Ii Arte 0 of pref ering, 


AA Olle Sug anddioweiera lirtle FED) 
I: vppon a <1 fingdih with-coales,! 
then put the lowersCheing through- 4% 
Tr dried, cither by the wade Or On K 
Viike fire)tnto the ſu2ar, & boijle them 
Palte, then ſtrewe the powder of GY 
£<double refined ſugar ypon them,and þ 
o turne them,and letthem boile ahinde [2 
0230 longer, taking the difh'fromthe fire, [F573 65) 
Sf chen ſtrewe more powgdred Togar one 
| = the contrary ſid2 of the lower. Tacte SS 
Yiwill drie of themſelues 1n two or ff 
rec houres in a hote ſunnic dayc,' 
2 WP choogh they lic not inthe {unne, R : 
Iz To widke:- an. cet ATR 2 
paſte to print off i mn molds for banque- 4 
| fine diſhes, 


D TED 


Ir 
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OT Ave to cueric Iordan almond: 
= ya three| {poontalls :of; 
: a the (>: 


conferniny candyine 5 
the whiteſt refined ſugar.you can 0? 
'get, ſearce your ſugar, and now 
and then as you ſee cauſe PUt IN 2+ 1G 
'orthree drops of damaske Roſe- 
& jwater,beate the fame in aſmooth 
Neg, {tone mortar, with oreatlabor, vn- © S4F 
7 tiilyou haue- brought it into adry —S 
>< |itiffe paſte, one quarrerne of ſugar 
is (nfticientto worke at once. C 
7 Make yourpaſte into little bals,e- 
£uerie ball containiag - ſo much by 
eſtimation as wil couer your mold [fie] Wy 
Juor print, then route the ſame with [X wo 
Sloane pin, vppen a ſheere of fot, 
}cleane paper, without ſtrewing a+ IF 
mepordered ſugar either'vppon 
your paſte or paper. There 18a 
2 cCountrie Gentlewoman whomeT 
could name, which venteth great [bo 


TE 


ftore of ſhear cakes made of this 13% 
Y compoſition. Put the-'onely: faulre 
* which 1 finde in this palle 1s, tharſFex 
it taſteth too much of the ſugar ,| 
I\andtoo little of the almonds, £8 
herefore. youmay proue*the mas 
_ Kids thereof with ſach gſmonds; 


a 
B x. which I We 


SD The Arte of preſerving, SS 
XI} which haue had ſome part oftheir [Xl 
= | Oye taken fromthem by expreſ-[ S 
WAY fron, before you incorporate the {) 
A with the ſugar,and fo happely you Ye; i 
_— "may mixe a greater quantitie of: = 
FXj them with the ſugar, becauſe they [RY 
p: j are. not ſo oily asthe other . You *\ 
{JF may mixe cinamon or ginger in f/ 
ry your paſte, 8 that will both grace, 4 
wy, the taſte, and alter the colour; but v2, 
>, the fpice muſt paſſe through a fair J}X 
Fa ſcarce: you may ſteepe your al-['© 
> mends in colde water all night, & #; 
LY# fo blanch them colde, and being WP 
LS blanched , driethem in a fteueo- LE 
> uerthe fire. Here the garble of 10! 


230 almonds will make acheappaſte, 4 


4 \ » , OY) | 
\v'-# | NA © 
| -1 tz The making of ſugar+ plate, and car BD. ? 
| bg | fling theregf in carned moldes, | D Y 


SY . >} a 

|S Pot one pound of the whiteſt; 

\- i » , 

Y refined or double, refined ſu- © | 
AI | gar,if you can get it,put thereto i=l | 

ASL tbrce ounces({ ſome c6ht-makers, BA 

*T ' av. 1 | d , [DIM 


put 


- | Ga 1 
© 
wth =" ,4-" Mb - F 
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£ | the belt ſtarch you can buy, and 
{YI if you dry the ſugar affer it is pou 


| W | i 
Wi put 6. cuncesfor more gaine) of; VA 


7\ dred,it will the ſooner paſſe tho+ v5 
'rough your  lawneſcarce : then frkly 


fearce it 8&lay the ſame on a heape 

3 1n the midlt of a ſheet of clean pa- 
pet: inthe middle ot which maſle, 
put aprety lump of the bignesofa Y 

&| walnut of gum dragagant, firlt, 

; ſteeped in Roſewater one night; a 

| porenger fulof roſewarer is ſuffi- 
cient todifſoiue one ounce of gi 

WY ( which muſt firit bee well picked, 

2.1 Jeauing out the drofſe) remem- 


| ber toltraine the gumme through | 
a canuas, then hauing mixed ſom jF 
7 of the white ofanegge with your '/ 


FAS 
WW] ſtrained gum, temper ir with the 
2 | ſugar betwixt your fingers by lit- 


b 
-, 


7% vpp all the ſugar andthe gumme ! 


0 
{» 


p bs 'q 1 


.tlc and little,ril you haus wrought I 


: \' together into aſtiffe palie, andin AX 


/ the tempring letthere be alwaies & 
2 | ſome ot the ſugar berweene your 
fingers 3ndthe gumine,then duſt 
your 8 


The Ate of preſeruiny, 

SH your woodden moulds alittle with j#-/Y; 
£=\ ſome of that powdered ſugar tho- þ=4 
"4P)} rough a peece of |[Lawne or tine © 
YA {innen cloath, and hauing driven of 
2, out with your rowling pin a ſuffi- wS 
Vir cient portion of yaur paſte to a c6- We 

ueniEtrhicknes,couer your mold F&$ ||. 


iv | therewith,preflin g the ſame down 
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Sz molde with your fingers,and when ; 


into euery hollow | parte of your 


XI it hath taken the whole impresſi- 


{ (B 
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| x 


point of your knife. gentlte into 


ZN) the deepelt parts heere and there, !/ 


FAN 
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C . ” 
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- E 
gay 


on;knocke the molde on the edge 
againſt atable, and thepaſte will 
iffueftorth with the| impresfion of 
the molde vpon it: or it the molde 
beedeepe cut,you|may purin the 


lifting vppby litele and little the 
paſte out ofthe mo!ide. And if in 
theimaking of this paſte, you hap- 
pen topurt in too muchrgum, -you 
may put more ſugarthereto, and 
if too much ſugar,the more pum: 
you muſt al fo worke|this paſte in- 
toyour molds, as ſpeedily as you 
| : Cang 
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ae] conſerving, c 94 
2o can,after it is oncemade, and be* ly 
et fore it harden, and if ir growſo | 
Sharde that it cracke;, mixe more 
Agumtherwith Cut away with yourP 4 
Sh Fnife from the edges of your palte 4 
21) all thoſe peeces 'which: haue no þ{PIL 
 gAFparteofrie worke vpon them;and = 
PS worke the: vp with the paſtewhich A | 
NT remainerh ;and if you will make FA. 
PAY awcers, diſhes, boawls, &c. then My} | 


WED 
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JAN 

K W, ſhape of the diſh, then pare away 
> the edges'with a knife , even with} 

{$44 the »kire ofyour diſh, or fawcers flap 

2 and ſer it againſt the fire till-it bee} 

J\% drie ontheinfide,the with aknife 
FS 
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av _—— wo. 
4 The Art 0 eſeruin , Tr 
WS the whiceof an das laide round ; 
1&2] about the brim ot the diſh with - a| £ 
2 peniill, and preſſe the gold downe jf} 
WW, . g . . { VI 
L= with ſome cotton, and when it 1s v4 
' == dry skew or bruſh off the golde þ = 
Il with the footeof an Hare or Co- 8 
[2 |! nie. And if you woulde haue your & 
EO paſtexceeding ſmooth,as to make if 
Vo cardes and ſuch like conceiptes |\ 


—_ 
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; 14 .1way to make ſuger-p/ate both ef bh 
Rh colour and taſte of any flawer, 
XP Ake Violets and beat them 1n * 
a mortar with a little hard ſu- Pa» 
. 
© 


Av gar, then put into it a ſufficient '#} 
WA quantitie of Roſewater, then lay \ 


| = your eum inſteepe inthe water, 8 
EXE ſo worke it into paſte,&ſo wil your | 
=>; 


£9 paſte be both of the colour of the 
\\ y1oler, and of the ſmell of the vio- [/ 
let, In like ſort may you work with 

LE2) Marigol.is , Cowſlips, Primroſes, |S 


En pr -— 


x 5 To make paſte of Nouie, (Gp 
y T Ake a quarter of a pounde of; 54 


8 Valentianalmonds, otherwiſe 5 
37 called the ſmall almonds or Bar: = 
=þ barie almonds , and beate them'vy =) | 

ina mortar til they cometo paſte, 5 
| ao then take ſtale manchet beeing* 
) grated, and drie it before the fire/\Þ 
Wy ina dith, then fift 1t, then beat it, S t, 
Lf vith your almonds , pur in the Þ 
_= OP cennfihe] it alitle cinamon,gin- C= | 
Z ger and the iuyce ofa Lemmon, Ns 
£4 & when it is beatento perfic paſte; 
bY pr inte it w your moldes,8& ſo dry 
1t in an ouen after you haue drawn 


” out your bread: this palte will laſt bo; 
be all the yeare- | 


16'To male Inmbolds, TD 4 


20 T Ake halfe a pound of almonds) £5) 
7 Ns being beaten to palte with a 

MN ſhort cake beeing grated,& 3,cgS, ' / 
E722, ounces of caroway ſeeds, being 3 4 
'D 71 beaten 
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The Arte of preſernin, 
AR beaten , and the tuice of a Lemmonr: - 
Y ard being brovghtuc es paſte, route '& 
Wt into rcund ftrin? 7s,then calt i: 1nr9 i 
#1 knots; ind [obakeiting> buen , and 
A? when they are baked,yce them wich 2 
Roſewater ind ſugar , and the white / 
þ* q jof an cove beeig beaten rogcther , / F- A 
4) N| cheniake a tearber and 'g1id rhem!, 

LM then pur them ogaine into \the »1uen, OF 
& and letthem tand in,al}:tle while, & | ' 
Wqj they willbe yced c:cangouer with 1 
$=\ whitelyce;and fo boxe them:vp,, and ; 

© You m wan: them all the yeere. 


<< b, 
£17 To make a paſte to lethe you mn}? , A 
if yors lift not tb drinkepft,w hich La- 6 RN 
dies vſe to carry with them w/e they, 


ride abroad. 


T 
ST AKE halfe a pound e of da-f 
maske prunes and aquarterne of |/ 
Jl ates; ſtone them both, and'beite\ 
themnn a mortar with! one-warden 
Wy oceingrolted ,orelſeaſflice of o!de 
| matme- 


renftrningatalelying So. EL 
Amarmelade and ſo printe'it iff your FAY 
[moldes, and drie it after you have 
proroebenadiens ginger vnto it, andig 
p28 ou may {crue 110 ata banquet. 


1870 make a Mardbtant 


þa) 


E—Ake two ponnds of Almondes] 
| beeing blaunched ard dryed 1m; 
EA a ficue oucr the fire, berrte them ina 5 
3x3 fone mortir,and when they be {mall | 
<7. mix with thetwo pound of igar be-(e4 
[=Y ing finely beaten , :dding two' or; <8 
? three {pgontulls of Roſewater, andj@&# 
> that will keep your almonds from 01- 
$74 lins: when your paſte is beaten fine, | 
oh driveit thin with s rowling'pin, ind} [5 
I, folzy it on a bottome of wafers;then' STC 
Yraiſc vpa little edge 0n the (ite, and: oY 
UE fo bakeit , thenyceit with Rofewa-;* 57'- 
terand Sugar, then putirintothe 0+; 
uen againe © nd when you ſee your 
OY yce isriſen vp and. drie, then _—_— 5 
A My ou of :1he Quen-and/ garniſh'it &) 
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te of preſerping, F—_ 


Th 


$6 0 
FANS; with prettie conceipts,as birds 8& 7 
Zo b:aſtes beeing caſt out of ſtanding 
agg molds. Sticke long cofits vpright | To 
1 init, caſt bisket and carowaies in ' 17} 
$$ 1t, and ſoferue 1t; gild it before '53R 
you ferucic : you may alſo print FE9A 
EE off this Marchpane paſte in your ;&F8} 
<D Mo [ED 
| molds for banquettiogdiſhes And' N 
of this paſte our comfit makers at Je 
this day make their letters, knots, / © 
| Armes,eſcocheons,beaſts, birds , | W2 
ad [and other fancies. | N22) 
© 3; 
V&A 19 To make bisket bread , otherwiſe 7 
| called French bishet. | S 
| Sq apeckeof fine flow- Y 
er, two ounces of Cortander |N*% 
ſedes,onc ounceof annis ſeedes, fr# 
the whites of foure egges, halfe a! 
KO pinte of Ale yeaſt , and as much k 
S241 water aS will make it yp inta ttiffe) 3. 
SRI paſt,your water muſt he but blood 
5 y warme, then bake itih a long roll , 
© as big as your chioh ,ler it ſtay in V "V, 
V2'the ouen but one houte, and when WW, 
| it ;b3 
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0 Fx | 
Wy { 
& 
x {| boxe it,and ſo you may keepe it all | 
[ED | the yeare. FT 
ON) R UY 


20 To make princebichet, \; 
SY Fo one pound of verie fine kl 
flower, and one pound of fine [Px 
"TI ſugar, and eight egges, and two 'G 
fy ſpoonefulls of Roſewater, and one {RF 
LF) ounce of carroway feeds, and beat ay 
it allto batter one whole houre, for 'E g 
| the more you beat it, the better fd | 
(*\ your breadis, then bake it in cot- $=\ 
FAN fins of white piate ,beeing baſted gd 
j| with alittle butter before you put \ 
4 inyour batter ,and ſo keepe it- 'E 
, HY | 
SQ 2.1 To make another kinde of bicket ca!- jy 
led biskettello, 7 D 
V; 
Ake halfe an ounce of gumme t-1 
Dregagart ,difſolued 10 Roſe- {FA 
= water Tha 
«EP =<uaea —<T—_ RR qATRSZj 
IIS 


"y 
HY / 


.\\ if Ris 
2 po 
& A 


7 he Arte of preſeruing, 
"Rofewater withthe iujce of aLeo : 
Q mon and two graines of muske,then 7 
1 5 ftraigc jt through afaitelinoen cloth dl 
FS with the white of an epge ,then take Was 
halfe a pound of fine bugar becingf 
Not beaten , and one Ounce of carroway| 


D oe , beeing alſo beaten and [2ar- be 
F\ oY 


I" 
WD: 
F 


ced,and then beate them —_—_— 
Ye / ina mortar till they come to p- 


| {thenrol! them vp 1n ſmall etl rags aA 
If ES 


S]: boutthe bigneſſc of a {mall egge,pur 
Ya [vader the bottome of (cucry one, al. 
5 pecce of a wafer, and fo bake them 
DS hen oucn'vpona ſheert of paper, curl 
5 


'them on the ſides as Youdoe a man- 
pkchet,and prick them in|rhe middeſt: 49 
when you breake them vp,they will at 
4 ©N be hollow and full of Cifs, oo 


o 
4 4 


"22 To make Gingerbread 


fs Wi. AK E three Natl Manchets 
and grate.them, drie them, and {== 
2 Gftthem through a hue, fieug , then 


adde 


= EP ienockee, beeing mixed together in| 


ST 
oy 0 
EIS) ' 

con rruing, candy; ON 
"adde vnto thera one ounce of ging 


O 
beeing beaten, and as much Cina- Ao 


Ty non,one ounce of [i19uorice and an- 1'J | 


x4 Piſcedes being bearen together and} Y- 
Hl ſearced, halfea pound of ſugar, then|7X 
boile all theſe rogether ina  poſnet ;| Vee 
{with a quart of claret wine till they|Sx 22 
come to a ſtiffe paſte with oftentir-] 
ring of it; and when. it is {iffe,mold, 
Wir onatableand (o, driue it thin, and No 
4 print it in your moldes , duſt your, yy 
Dimalics with Cin2mon, Ginger, and, bt 
10,2 
hone powder. This is your c Ginger! 24, 
dread viedattheCowt, and in "all\f2 
'pentlemens houſes at feſtiual times. 
It is otherwite called dric Leach, 


& # 


" To make drie Gingerbread. 2 
VI 


monds & as much orated Cake ,| 

nd a pounde 5 fine Sugir , and' 
;the yolke of two new laid egges, the! '$Y/2 

nce: 


y C i Fate: - . p | = 
” rp -y by, V 6 ». / 
OLED, ay dF 


Ye 
AKE hulfe a pound of Al- 62 | 


erfa\W1 + 


3 


| juice ofa Lemmon,and 2. graines $ 
of muske , beate all theſe rogether 'S 


| 
| 
| | 
| 


and the whites of three egges, 15 
Y and the yolkes of two, and a Jutlef SY 
colde water, and fo make itinto fg 
' perfe paſte, then driue it with KY, 
S rouling pin aoroade, then put- on pe 
[> Amail peeces of butter as big as IB | 
EI Nuts vppon it, then folde it ouer , #5 
(0) then driue it abroade againe, then! 5) 
WJ put ſmall peeces of butter vpon it We, 
'T aSyou did before, doe this tenne «,& 
times, alwaies folling the palte {x1 
and putting butter betwzene cuc= #5 
J rie folde. You may conuay anie 'FD 
F| prettie torced dilh,as Florentine, We 
Cherry ta!te,rice,or pippins, &c. | E3 
betwecnz two theets of that paſte, 
To gy 


— 


m”na X. 
PF; \ AYA U $4. 
M4. © ©) 50s Ie 


_—__— = wt 


BT park a quart of fine flower,and | 
- 4 putit into apipktn, arid bake 1t 

'1n an ouen when you bake man- 
pg! ' cher, thea tak2 the yolkes of 2. or = 


0) three 'egs,and apinte of cteame,%X A 


( 
\\ 


make paſte,putinto two ounces 
of ſugar beeing finely beaten, and\ 
Ee you thall make yourpaſte ſhort = 
chout butter or ſewer. In like" J 
V ore when you make ſugar cales's 
} bake your flewer firlt. 


26 To mate cryſtal teuys 


- Ake a knockle of veale, and 
L two calucs feere ( you r calves Wy; 
' feerebe ceitig Jayed & ſ{calded)andi,& ” 
fi boiletnem 15 faire ſpring water, * 
and wnen tiizy are boy icd readje #7 ©: 
2h fo eate,) ow may {.ueyour fleſh & \ 
at not boyle : it tO pecco s, for 'fyou, 7 
£3, Joe ſo,the gelly will !ooke rhicke,) - 
[A] thentike a quart of the cleereſt he Ml 
of 


white pepper, & whole - x6 ſy "Oe 5 
& nutmcg quartcred , one yraine of ts; 
Di muske.' ,put al] theſe whole ſpices ina; 
<; bttle bag, & bolle the m in/your gel- |; 

Il lic eaſon it with fore ounces ot fu- 
gar candie,and three (poonetulls of 
'® Rolewater,folctit run through your | 
Y. geily bag, andif you meane to haue 5 th 
it l[ooke of an amber colour, bruiſe HI 
your ſpices, and jet:them boylc in Pt 

\ your oclly looſe. 


: | WEL halfe a pound of ſx cete Al- 
mor.d*, &!-eat?: hemin a m. Years þ 
then trane the with a pint of (iveere: | 
miſke from the cow, rh en put vnto ir 
| one eraine of miusxe,twoſpoonfulls 
Of Roſe, 1Ct ty Oo oURtes of ane {i- (@ 
[4 8 var, the waiohtof three whole thil. 
i lm. sf! linglatle ales | - 


=. 


Fg . DN * F wi FEI WER SN 


-} ESA Os 


© CN! | E C 
7 \ . a —__ Mx 
"Xn conſeruing .candyiny, &rc- - 
3 and ſo boile them, then lec all runne 


=o - 
12> through a ſtrainer, thE may youſlice 
oe : theſame and ſo ſerue it. 


28 To make Quidiniof Quinces. 


AKE the kernels out of eight, 
great Quinces,and boile them a 
a quart of {pring water, till ir come 
4 toapinte, then put into it a quarter, » 
S2] of a pinte of Roſewater, and one'\as 
55 pound of fine Sugar, and fo let it 5x7 
23 boile till you ſee it come to bee of a W/ 
=XA| deepe colour : then take a drop, and t 
drop it on the bottome ofa ſ{awcer , NV 
ON and if it ſtandgrake itoff, then let it ON 
Wt run through a gelly bagecinto 2 ba - mY Fs, 
L ſon, then ſet it on your baſon vpona}t | 
R- chafingdiſh of coles !o keep it warm, 
7, then take a ſpoone, and fill your CN 
NES . boxes as full as youpleaſe,and when [VR 
*%} they bee colde Cover them : and if [iv 
& you ple: ſc to. printe it in moldes 


M$ 
A you mu? hauc mo!des made to the 70S 


I) 
6 


AR. bigneſs of your boxe, and y.et your my | 
r EE > 


* moldes 


CERT ENTERE 
| ES ern. 
The Arte of preſeruing, FS 

moldes with Roſewater, and.ſo let 
itrun intoyour mold, and when /3}- 
itis colde turne it off into your a: 

qj boxes, If you wette your moldes fy 

F| with water, your gelly will fall out 38 
7 of them. vet) 


Rel 29 To make ge!lyof Strawberries, Mul-, N 
1 berries, Ra piſberries, or any ſuch ten-. < 
IF] der fruite. &> 
| Þ ones your berries and prinde {f- 
> | them in an Alablaſter mortar FR 
{with foure ounces of ſugar and a T7 
JF} quarter of a pinte of faire water, 8 
AY and as much Roſewater , and ſo.v/\ 
ol boile it in a poſhet with a litcle 0) 
Agel pecce of Hfinglas, andſoler it run NF 

Lon, f 


4 
os 


=! through a fine cloath into your 
I | boxes ,and ſo you may keepe it all > 
Ez eheyeare. | | 


30:70 make paſte of Genua of. Quinces, > 


oe © Fur Quinces and pare them, \Sy 
ZN IT. and cut themin ices, & bake W/ 


LY 


. 


conſerginy, | 
them in an ouen dry in an earthen Ya\F 
+ pot without any other juice then G{- 
Pitheir owne , then take one pound WH, 
{thereof, ſtraine it,and pur it intoify J 
a itone mortar with halte a pound: 238 
97 ot ſugar, & when you haue beaten 38% 
=! irvptopaſte,printit inyour molds'/8& 
[and dry itthree or foure times 1n/ 
:oj an Ouen aſter you haue drawne'Joxee” 
XN bread, & when it is throughly drie WE 
K\J42 and hardened,you may box it > & $W2 
1] irwill keepe all the yeere. 


* 
3 
___ 
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> 16 


2X 


Dy {21 To make marm#lade of Quinces or oy 

J Damſons, | 

) : (aj 
> VV Hen you haue boiled your ON 
5; Quinces orDamſons uf- Ys. 
- 1 fictently , {trainethem. then drie = 
< <0 the pulpe in apan onthe fire, and 
P; 2% when You ſee there15no water 1n K@ 
Na 55. its bur that it beginneth to bee? 
Eh tiffe , tacn mixe two pound of tu-'k& 


XY gar with 3 poiid of pulp, thismar-3/, 
£3 melade will be white marmelade: G8} 
& and if you will haue itlooke with £22 


Cy an [al 


—_— = 


+» 
mJ, 


aft! 
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FL ASJ.ANT 
4d = FANAT a LATION, 


| wda)s 
| The Arteof preſeruing, 
(| g with an high colour , put your fir- 
| | 18] gar andyour pulpe together, ſo 
KN fooneas wry wir fam drawne, and} 
| v4 letthem both boile together, and |x7 
| Rm © itwill looke of the colour of or- hap 
| | XÞdinarie marmelade , like vnto a KH 
| | Ed \ ſtewed warden, but if you dry your | © 
j-\ Fen, 1 
FN pulpe firſt, itwill looke white and f{{\ 
Ne take Tefſe Sugar: you ſhall knowe 
Li þ when it is thicke enough, by pur-| - : 
| | Ix tingalittle into a ſawccr, letting pil | 
{| [ft coolc before you boxe it. If | 
| a) a; 
SY 32 To make. ſucket of Lettuce ſlalkes. 


| 


$ Foe Lettuce ſtalkes, and pill a- | Ne 
&- way the outſide,then perboile *5 


TE 
| 


P 4 them infaire water, tben let them 
UF ſtand all night dry,then take halfe Wy 
ED] a pinte ofthe ſame liquour, anda ,© 
xl quarter of x pinte of Roſewater, / 
-1 and ſo boyle it to firrup,and when 
\ 


- 
[* 
; p 4 
- 


0 your firup is betwixt hot and cold, |# 
$ 


NF put in your aforeſaid rootes, ar:d \\ 

== let them ſtand all nightin your ſt- 

{52 rup to make them take ſugar, and 
< then 


ah _ ACA 
4 con/eruing. candying &c. Et 

[7x then the next day your ſirup wil be JN 

weake againe,then bot'e it againe, (> 

and take our your rootes. 1n the\&\Jo 

like fort may you keepe Orenge [oz 


i 


: 


Ro ples, or gieene walnuts, or anie|z238 
&2? thing that hath the bitterneſs firſt 8RY7 


= taken from ir, by boiling 1n water. {8 


» \ 
33 Tocandie Ngtmegs or Ginger, wi 
 avberd rocke candie, : op 
| \ \+ 
Ak: one pound of fine Sugar, [32] 


= 4 andeight ſpooneſulls of Roſe-|8R 
O03! d h 1 hr fs (JC "er #50, 
3 water , andthe waightof 6. 12 
5 of Gum Arabique,thatisc eee | 

"NN 


>&-boyle them together to ſuch aniyAFvb 


&s 
o height, as thar droppingſom ther-l/ 


Ny of our of a ſpoone,, the ſirup I 
>$0pe andrun into the ſmalnelſs of? 4 
[NE an haire ,thenpur it inte anear-| x87 
© thenpipken, wherein _ your K@N 
= vir gs 4. 2 or ſuch like, then 
>] ftopir cloſe with aſaucer,and lute\5&l 
Sn well wirh clay, that no ayre may Pod 
GE enter,then keepe it ina hote place J 

Ya thice. weekes,, and it will candie ME 

| C3 Mey 
LIE DENA ſs 


"CIC wy LY RE. 
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»- " 


J= 
A 1 \) 
& TT Ake Orenges & coare them on LY 
(34 theſide andlaythem in water, 
| bx then boile the in fair water til they ; bl 
ſ© betender,ſhiftthem inthe boiling '& 

| 4 to take away their bitterneſſe,then 

Q take ſugar 8 boile itro the height 


SL of firup as much as will couer 
jt them, and fo putyour Orefipes in-] 
= toit,and that will make them take; 
j AX ſugar. If you have 24. Orenges, 

AN 10S | Z 
{YJ beate 8, ofthem till they come to LY; 
5 paſte, with a pounde of fine Sugar, © 
| PSI then fill euery one of the other O-, 
= rengeswiththe ſame, and ſo boile | 
WF them againe in your firup-: then / 
KE/j there will bee marmelade of O-\W/ 
t- renges within your Orenges, and | & 


X | it willcut like an hard egge, 


| 


— 
— —— 


Ze LES RNEFs 
IS SI ec 
VP - If ESIANY SS d 


; $623: ID _ 


conſeruing, candying, ec, 
35 To candie Orengepilles. 


Fl 

il 1 

; e height of Manue Chriſti, De 
then drawe through your Sugar, .\ 

J.then lay themonthe bottome of IG 

a fieue, anddry them in an ouen Te 


\\) 
— 


3/7, 
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tt. 
[ 
v 
— 


- 


1 36 To preſerue Cowcumbers all the 


yeere. 


> 
// 


——— 


NT, it 


The Arte of preſeruing, | 


L214 37 To preſerue broume capers all the 
P yeare. | 


oy Oylea quart of Veriuice and 1; 

+ J an handtull of bay ſalte , and IX} 
oo therein you may kcepthem all the J 
{YN yeare- | i) 
| bY W 

| LSE 38 To colour ſurar plate with ſeuerall 
x | colours. 
>) Ou may mixe Roſet with your 7 
FA fine ſacred ſugar vntill the co-| ax 
IF lourpleaſe you, and ſo ſhall you 0 
S #1 hauc a faire murrey colour. Sap- 2. 
Bhi greene mult be tempred in alittle 
TY Roſewater , 'hauing ſome gumme 
' firſt diſſoJued therein, and ſo lay | 
Sit on with a penfill ypon your paſte ad); 
08 [in apt places. With Szftron you 5 
SAI may make a yellow colour in the j{N} 
9 like manner, firſt drying and pow- 
Pry) dering your Saffron, and after it |& 
& hath coloured the Roſewater ſuf- KV 
'&s ) ficiently, by ſtraining it through 
AJ fine linnen. The powder of Ciaa- | 
mon, pgk 


—__ 
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I 
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wh a4 _— 
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x | Con/eruing,candying, 6. = LE 
SK DT F \G 
xt mon maketh a walnut cclour, and {RY 
W- Ginger andCinamon rogether aFÞ&3! 


6 


NJ lighter colour.  K) 
(@ » 1ghter 
p 29 To make troſſes for the ſea. 


Irſt make paſte of ſugar & gum 

dragagant mixed together, the | 

/ mix therewith a reaſonable quan- 
titie of the pouder of cinamon and pep 
ol: ginger; and if you pleaſe a fitrle [> 

Pr5 , muske alſo, and make-1t vp into 
rels of ſeuerall faſhicns, gilding $ 
W, them heere and there. In the ſame YL 


©), manner you may alſo conuey any: 


- 


A! purgatiue, vomitor other medi- [> | 
cine into ſugar paſte. Re 
> | 


- 


40-To make paſieof Violets , Roſes, | 
M ar1g0'!ds,Comſlifs, or licorice. 


| 
; QHred, orratherpowder the dry S8- 
F=Y Dioaues of your flower putting FS 
© thereunto ſome fine powder of RUM 
t Ginger , Cinamon, and a little! &' 
' muske if you pleaſe, mixe themall SA 


j 


-18 


HD 


ES 
Ft 


diflolue 7 


W@ 


Jo 


your faftron, boile ic on the fire (33) 
FE vnto a ſufficient height, you muſt; <5 
Salo mixe therewith the pappe of a [7 
4 MY roaſted apple being firſt well dried 
; ©'> in a diſhe ouer a chafingdith of 
Wo coales, then poure it vpon a tren- 
cher, beeing firit ſprinkled ouer 
SM with Roſewater, and with a knife | 


5 
Moy 


roche canJied,cut the paſte into [Þ 
peeces of what faſhio you liſt with k> : 

9 a knife firſt wet in Roſewater. In Key 
2 licorice palte you mult leaue cut| Ea 
EMI! the papof the pippin , and then|5#a 
9. your paſte jato drie rolles. Q 


WS: DA Rememberto ſearce the licorice Rh L 
av t | ld 


ſay/ph ry 


c 


Conſeru: .candying, exc. 

arevery good againſt any cough 
(© [or colde, | | 
| | HOY 
41 To mele marmelade of Lemmon bY 
or Orenges.. | FR E 
[ NY 
| "_ ren Lemmons or orenges 3 
© & boile them with halfe a do- 7; 
VLA zen pippins., and fo drawe them W 
2 through a firainer, then rake fo 
> much ſugar as thepulpdothweigh, 4 
bor > boile it as T7 HOY A 
"x? of QQuinces, aDd ten DOXE LM YP. N 
'F Qu J P KO 


42 Howto candi? Nutmees, Ginger » S 
Mace & flowers,in balfe a day, with 4g 
bard or Ke:he candie. [£2 
” 4 o A 
LY your Nutmegs in ſteepe1n 6\ 
2. .-common Lee n.ade with or- b-1 
"xj; dinarie aſhes 24 houres;take them 3%} 
*#") þ . . . a. ' 
=, out and boile themin faire vvater þ-} 
i tifl they be tender, and ſo takeout #7 Q 


h_ 
_ 


_—_ 


F | a firup of double refined ſugar and | $f 
54 alittle Roſewater to the height WE.2N 
© 


the Lee: then dry them and make Y 


= 


. 
= 


- 


| ig) 
KV 
| o& 
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OOIOKDON 


EY 
rrup- Note that you mult & 4 
$kim the Sugar as it caſteth anic ys 
I Skumme , before you put in your }/<I 
Nutmegs,then hauing ſugar can- *1 
J 


die firſt brutſed grofſely, and ſear- © 
ced through|colanders of ſeuerall x 
bigneſs, take the (malleſt thereof, 12 


i} and roule your Nutmegs vp and 1x 


a_ *%. 
" 
- J j 


_ 
- 
- 
WAY 


downe therein, either in a diſhor [I 
vponcleane/paper,then ſtoue-your FA 
Nutmeggesin a cupboard with a a 
chafingdiiivof coales, which muſt 53 | 
bee made hote of purpoſe before fi 
you ſet them in: and when they #5 
are dric enough, dip them againe 4 \ 


ſ| in freſh ſirup boiled to his height & 


[=\ 
© 


' 


xj 


4 | 


P/ 
as betore; and roule them in the -1 
offer ſugar candie. 8 then ſtoue| Nl 
them againetillthey be hard, and #58 
ſo the Sing : 


( I) 
9) 
_ Nut- " 


BE, 


ter in the ſirup of lone ina _ 


or Cupboarde with a chafingdiſh Q | 
= and coales one whole weeke On 7 
» 


NY then you may candie chem ſud- Nr , 

9 denly,as betore. Flowers & fruits 
©) are done preſently without anie © 7 
y 4 ſuch ſteeping orſtouing as before;'F 

$ onely they mult bee put into the} "T 
Fo BAſtoue after they are coated with We 
T4 your poudered ſugar candie; anc = 

£4;athoſe flowers of truits as they are {Wh 

j ſodainely done,ſo they vil not laſt -o 

SYabouc two or three daies faire, and fer: 


[ Ne [ztherefore onely to beprepared for{© Fe 
Sy ome ſer banquet. - 


S 34 Caſs ages party moldes 


F f wood, 


} Loncca moldes infairs water Ly q 
three.or. ſoure houres before. "a 


PA 


CD Ee Eros Lore an a 
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$020! ry 4 
Nee SE LIS' FE ETD o Ti 
g The Arte 0) f preſerui ue, FE 
[you calt, th:n dry vp your inward; y 
| noiſture vvith a cloth of linnen,j a 
- en boile roſewater & re fined fu NN | 
lpar together, but not to any great [07 - 
ſtiffenetſe, thenpoure it into zour|;28 
(7274 moldes, let your moldes ſtand oneRF? 2 
8 houre, and then gently part o1 0-{&28) 
;penthe moldes, and take out that|Fee | 
which you haue Caſt: you may alſo 
©? worke the paſte anre.num-ro 12, I 3s! W 
4 into theſe moldes, firit printing or 
Dy presſing gentiic a lictie of the palte 


A, into the one halfe, and after wit} 
knit taking away the ſuperftu.ftS7 | = 
- "ous. edges, and fo likewiſe of the; po 
Q 
J2 


Ff 'otherhalfe: rhen pies both ſidey 
;of the mold together,twoor three(,C) 
RF, times, 8& after take away the crefif 


vy that will ariſe in the middeit : 53D 
I to make the ſides to cleane roges 7 
to ther, you may touch the firſt ouer $2 
with Gum Dragagant difl: Jued ; 
Fr g, before you refſe the ſides of the! Xx 
I mold roverher: note that you may; 
; conuey comfits within, before you 


| 4 cloſe the hides. You may caſt oi VE 


FEEL Ss Sond 


YN 


| 


' 


| 


| 


| 


's any oftheſe mixtures or paſtes'1n [f 


|} C onſeraing.can1ying, etc. F- 
ſ® ' alablaiter molds,moldedtrom the 


FAN lite. 


1 


Q 

tt 44 To mo!d of a lemmon,orenge, peare, 

VR Nut, 2c.and after to caſt it hollow: [f 

[© (| within,of ſugar. 

FN 17.11 a woodden platter halfe full '/ 
of ſande, thenprefle downe a} 


b=4 | 
k£2.. Lemmon, peare,8&c.therein tothe 


Thx '1ut halfe rhereof , then temper | 
5", me burne Alablaſter with faire 
\ water in a ſtone-or copper diſh, of A 


| ©: the bigneſle of a great ſiſuer boll,! = 


a2, and Calt this pap into your ſande, 
| 1 ' and from thence clap 1t vppon the 
= Lemmon, Peare, &c- presfing 
5N, the pap cloſe vnto it, Then atter ns 
; a while take out this halfe parte WV 
7). with the Lemmon 1a it, and pare. S 
[' it euen in the inſides as neere as >< 
- [you can, to make it reſemble the - 
j- 1taſthalfe of your Lemmon, then # 
{\)}J ma'es or 3.litle holes irrthehalfe. 3% 
'© (v3. inthe edges therof) laying it! -\ 
1h] | downe inthe ſande.agalie, and ſo: £ 


I | 
| G3] cut offa peece ofthe top of both | S 
[AN your partie moldes,& calt thereto (Y 
Ve another cap in like manner as you = i 
wn did before Keep theſe three parts =_ 
x! bound together with tape till you | z»' 
CN Jhiuecauſetovic them : and e-| $o 
FAN fore you caſt, laythemalwaies in {} 
4 water,an4drievpthe water again v4 
$24 before you poure in the Sugar, My 
Ix] Colour your Lemmon with a lit-| 
$®Y cle Saffron ſtreped in_Roſewarcri @ 
FAN vie your _— in t11S. manner : MN 
Boile refined or rather double re- FL J 


Ll 
——— 


| 


fined $11 gar and Roſewater to his 


PAN) at the lalt as finz as ahair; then ta- WS 
M king off the cappe oft your mold, Y; Vi 
poure the ſame therein, hhing vp þ > 


All the molde aboue the hole,and pre DC | 
ſenfly clap on the cap , anda preffewgga 


| full height, »:4 till by powring [2 


ſome our of a ſpoone,it will runne 


(wing It vpp and downe in your; 
Li hande , turning it founde , and | ©), 
"| br:nging- the.neather parte lome (If, 
times J=x 


: $I 
Touftraderealabiteg _—_ 

PS tirhes to bee tne vpper part in the | 

turning, and econuerſa . This is oo \ 
5 the manner of viing an Orenge, |al& 
[x 5 Lermon, or other round mol e: + 

* (but if it be long as a pigs foot will] © 

Wet be, being molded, then roule it, Foot) ] 
24s $'and ture it vp and downe engl 

waies inthe ayTIes 


>F How to heepe the dry pulpe of Che- f 
ries, prunes, Damſons , Ge. al the 2 
, Jeare, | 


by Ake of thoſe kinde of cherries R&7 
which aretharp intatle ( Qzere 


cherrie will not alſo ſerue, hauing 
oo - yin the endeof thedecoRion 3 lit- X Y; 
tle oyle of Venolior Sulphur, or 


7 ifthe common blacke and redde ly# 


Fg 
NY t, 


_ 250 with gen ſuck nt tartneſle)| 38 


3h aw!) of their ſtalks and boile _ oe! 
by th yes without the a di- 

& I tion of; any 1quUeme —_—_ 
WV/ or pipkin , and whenthey begin RV 

Bl J os al 7 


CD SLY T 
Y ICI, Ole) 
bo No GEXC JOS f'>" IX ED 3 TEY 


— —_ opp So e aq 
onceto boile intheir owne juice, [7 
fir them hard atthe bottom withſS 
$a ſpattie,leſt they burn to the pans 5 
W bottom, They haue boiled ſuffici- OY 7 
ently, when they haue IE all] 
itheir skins , and that the pulp and) 
z A lubſtance of the cherrics 1s grown, Ic 
SyCO athicke pap: then take it tromy, \3 
Kathe fire, andlet it coole, then di- v7 
WH uide the ftones and Skins, by paſ-P Wy: 
(5) ſing the pulpe onely through theþ 
(: þ E) 
Fs, pottome of a __— rcuerled as 
( they vic in caſſia ffula,then take 18 
»wthis pulpe and ſpread it chin vpon} Gegp. 
glazed ſtones or diſhes, and fo letrf NV 


} 


DD jb drie in the ſunne, or elſe in an fo 
a 
* 1ouen preſently aſter you .haue|# 
a Ndrawne your bread , then looſe) \S 


Mit trom the ſtone or dith, and keep| 
Ny it to prouoke the appetite , and to 5 


\ 
of! coole theftomacke in feuers, and! A 

Sj other hore diſeaſer, Proue the |, _} 

hy ſame in allmanner of truit. If you ſ Ns 

Vz; feare aduſtion in this worke,you Lo 

MR may finiſh i it in hote balneo, en 

|ÞV#F}e 


SINE 
m. VS \ 


46. How to - all manner of plums or 
Cherries in the ſunne. 


& |] F itbe a ſmallfruit,you muſt dry |738) 

}1rthem whole,laying them abroadVnuy 

, Inthe hote ſunne, in ſtoneor pew.) <: 
ter diſhes,or iron or braſſe pans, 
turning the as you ſhall ſee cauſe, 

Butitthe plum be of aily {argenes, 9g 

{ſlit each/plumme on. the one ſide : 
N-] from the top to the bottome, and's 


A 


i then lay themabroad inthe ſupne, FD 
>; but it they be of the bizgeſt ſort," 
Eq then giue eitherplum afhtonech | 
Ke fide: andifthe ſunne do not ſhine'y/N) 
ſufficiently during the praQiſe ,/ON 
then drye them in an ouenthat i5/ F 
temperately warme. 


= 42 How to heepe apples, peares, quinces,| \ 
| wardens,ec. all the yeare drie, 


Are them, take out the coares, Bugs 
and ſlice them in thinne flices 


BEA | D ID; GY on ery Oe NER: 


BR eral PE, 


The Arte of preſerninr, 
laying them to driein the Sunne inF/ 
| > {5c ſtone or metaliine diſhes,orvp-{ 
\"Fc on a high frame couered with courſe (: 
Ay cannas,now and then turning them Kr : 
5 8 and fo thc wiilkeepe all the yeare,| 
; 


! 


-_ 


43 To make greene Ginrzer v0) 
Vþon [erup. | 
ponſurup > 
Ake Ginger one pound, parc it y 
cleane, ſtcepe it wred wine and; 
Mvioegarequally mixed, let it Rand ſo Fix? 
TSie[12 daies inacloſe vellcl], ard eueric yy 
(= day once or twice ſtir it yp & downe, || 


c N vinegara pottle, ſecth altogetter to! 
þS.c.v 
Ke? 


WY thentake of wire one gallon, and "6 
; 


the c6ſumprtionof a moitic or balfe, 
Texajchen take a pottle of cleane clarified vs 
jt boney or more, and put the-cunto, 53G 
$227 and Jerthem boyle well together Ao 
i then take half: an ounce of Siffron' 


td 
on 


49 To makeſucket of »reene 
Walnuts. Wa 


War 


FE _ | 
Ie $$ Walnuts when tkey are no ©44 | 
C21 18A: 
82 bigger then the |-rgeſt haſil! 183) 
gout , pare awaye the vppcrmoſiſg 5 
Y > reene » but not too deepe, ther AA | 
Weeth them in apottle cf water till W 
the water bee ſodden away, then re, 
rake ſo much more of freſh water,þ S\ 
£3 and when it is ſoddento the halfe,pag\ 
Liput thereto a quart of vinegar andf/F3 
ja portle of clarified homie. NT; 


v3 


& 


50 To make conſerue of trunes or 


Damlons, Ja 
T Ake ripe D:mſons, put hemING 
> 


into .ſca!ding water, let them 
j aſtand a white, then boile ways by 
= uerthe fire til they breake , then, >= 
ezine out-the water through YG 


i 
i 


p A 
. 
. 


&—colander,andlet them ſtand ther-| 
$a) : into coole, then {ir;zine the dam Fl 
'E ſons through the colander, taking (8 


L=< 
away Wt 
16. 6 
y/ AE | 


WARES 


| - 
1 
A? 


A 


[2k 


\N 


away t 

ſet the pulpe ouer the fire againe, 
and put theretoa good quantitie 
of red wine, and boijle them wel to 


Wd a ſtiffencſle, euer ſtirring them y 
| and downe, and when they be al- WY 
moſt ſufficiently boyled , put in a F7 


conuenient proportion of ſugar: if 


ſtir all well gether, and after pat 


4 it in your galiy pots» 


\51. To wake conſeruc of ſtrawbertcs, 


xl 
by 
t-1 


3! 


VI Fir ſeeth them in water, and 


then caſt away the water, and 
{traine them, then boyle them in 
-white wine,and worke as before in 
damſons, or elſe {traine them be- 
ing ripe, then boyle them in wine 
and lugar till they be ſtiffe. 


52 Conſerue nf prunes07 Damſon; mide 
anvMhey way. 


T Akea pnttle of damſons,pricke 


(- & 
8 
XZ 


& GS 


[CY 
x , 
j 


WA] 
$8 
"t 
V 
'®, 
N 


\ 


chem and put them into a pot, Y 


—_ a 


TA FEAST 


Wat 


ou 


"” 


SH v4 


- 
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ITS ERnTz 
[2 \ C anſeruing, candying, ec. a 
AN putting thereto apinte of Roſewa- 7; 5 
1k ter or wine, and couer your pot, Jo 
AYJ9lct them boile well, then incorpo-|@Jq 
Fqirate them-by ſtirring, and when'FF 
8 \they be tender let them coole,and- 238 
ap itraine them with the liquor alſo, 1539 
IF | i | 
<5 then take the pulpe and (ct it over FF 


the fire, and put thereto a ſuffici-;53 


®, 
ES 


xD, P; j 


- Tensquancitie of S1gar, and boile] bh 
Ar W them to theirheightor conſiſten-Fag 
Mg | « cie, andput it ypingally pots, or 


V1, 
Sy 


- 
02.28 
Oy 


Ef any Roote or flowers, 5 


ANN L 
T ake a quarter of a pounde of Io s 
the belt refined ſugar, or lugar NY | 


- 0 þ4 3/ 
candie which you can get, pow. Rue 


J 
| 


. * i \ v 
SC) OM >< $OL 


8 
neryoudipthem in er, eo | 
$the thicker the candie will bee, $ 2 


The Arte of preſeruing, J wy 
* Fi Albut it will b< the longer in candying: oY 
a Yyour firup muſt be of ſuch ſirflcneſic, ts 
OFas that a drop thereof being ler jall 
[RY vPoN a pewter diſh, may corgeale!F 
[5> \and har{ev beezng col4. You muſt 2 
Feds make yon firrup 1 in a chafiogdilh of k 
Is coales, keeping a gentle fire ; aſter | 
= [yourſiup1 is once at his ſull height. Ns 
; then put then vpon jr preſent-|* 
Vs & ly i into a ſtoue or indiſhes,continue 


C\/2;fircſomerten ortwelue daies,nil you} W 
2 finde the candic hard and gliſtering Dil 
2=> like diamonds ; you muſt dippe the | = 
= red role, the eillow flower,the mari- 


© gold, the borrage flower, and all o-|F 
- 6 "The: flowers but once. 


NE 24 The arte of com! cmaking 7, MW Vf 
z how to cower all kinds of ſq red, 2 ſruits Ss 
z or ſpices with ſugar. To 


doo” 
2! [rſt ofall you muſt how a L 
bottomed baſon of fine clean: R 
2 brafſe or latton, withtwocarcs of 
79 Iron to hang 1t with two teuerall'% 
9) cordes IB! 


<> 


«RL 


BIe 
AS 


_ AUP , 


Bay” 
CIC COMO! JALos 


= ppg rage exc, 
(2 { cordes ouera baſon'or earthey pan 
® ' with hote coales. 
T You muſt alſo have a broadpan |f ® 
&/ to put aſhes in, and hot coales ypon t- 1 
E hs them. 
[ Sl j You muſt haue a cleane latton ba- [j [> ( 


£4 


w—_ 


Ey ! ſon to melt your ſugar in, ora faire \ 
©) brazen $killet. 
iþ $ you muſt _ a fine braſen [oy Y 
adle, to let run the Sugar vpon the 
Et ſceedes. fff x ll 
© You muſt alſo have a braſer' $=2 
[0 f.ce, ro ſcrape away the ſugar from 
Vx the hanging baſon it neede 're-. i 
$2.1 quire. FL 
15 Having all theſe neceſſatic vel>|] BY 
F\ {els and waſtiuments , worke as fol: 
FI loweth. Is 7 
xd; .C haoſe the whiteſt; fineſt, and NY 
WS hardeſt Sug ir, and then you needs t- 
[A j aot to-clanfic it burbeare it 'onehe '(YY 
into fine powder 'thati Ii hay! d:Tokie 2 21 
- 


ſa oo ſooner, 
y. Burfirft make all your ſeedes: ve- Gy 
Take - 


vo S i Ty cleane, and dry them in your han: 
2ing baſon. 

4 D 

ho - 

S20 © SS vm Xe: = | as JO 


TA i= FX: 
AIRS! KD; LING i 
The Arteof preſeruing , - 
LYH Take for euery two pound of ſu- | 0%; 
5 gar. a quarter of a pound of annis 7 
AN ſeedes; or coriander ſeedes, and 
Z#{ your comfits wil be great enough, 
— and if you will make them greatey, bel 
IP take halfe a pound more of ſugar, {x 
| | |2-one pound more,andthen t | 
. {AN will be faire andlarge. 
| va And halfe a poimd of Annis 
-& ſeeds, with two pound of ſugar will © | 
'K mabe fine ſmall comfits. 
You may alſo take a quarter and FE 
\/ a halfe of annis ſcedes, and three p-x p 


I>dJj of fugar-Do the like in Coriander FS Þ 


_ = 


© legdes. Gs S 
Melt your ſugarin this maner, 0 
& / v%7%- Put three pounds of your KV 


\% 


/''lL 
der ſugarinto the baſon , and of 


*" \Y 


S 'L . . =» 
> one um of cleane. running wa- 54 
x OCT 


- ereunto, ſtirre it well with a es 

p 4 braſenſlice, vntill all bemoiſt and $*J 
JA well wer, then et it ouer the fire , KV); 

"TH | without ſmoke or flame , and melr &1 


Weak ie well, that there bee no whole | 
+> 


YE riſti 
© | let it ſeeth mildely, vntill it will; ® 
{\Þ ſtreame from the ladle like Tur-Wf{Y 
4 pentine, with a Jong ſtreame and $ 4 
£24 not drop ,then itis come to his he 
| MI! decoGtion , let it ſecth no.more, RS 
5 ; but keep it vpon hote imbers that F -) 
FN it may run fromthe ladle yponthe [} 
Ys ſeeds. \ / F 
kn To make them ſpeedily. Let your hide 
T3 2 *; 2 Hz 
kx! | water be ſeething hot,or ſeething; | MX 
'© {and put powder of Sugar vnto [+ -. 
/; a 


( \ them, caſt on your Sugar boiling #8 Kc 
Q&A hote : haue a good warme fire vn-1% MN. 
Sh der the hanging baſon. oo 
4. Take as MUC waterto your ſit»: IX) | 
15 gar,as will difſojue the ſame. *, FR 
PN) Neuer skim; your ſugarif irbee 
y VI cleane and fine. == 

£21 Putno kinde of ſtarch or Amy 
Si! lum to your ſugar. . JÞs 
#8 Sceth not your Sugar too long, Wy 
| forthat will makeirdlack, yellows i#& 
or tawnie. q \s, 
2») Moovetheſceds inthe hanging | 4. 
4 baſon as faſt as you can or may, Bol 
| D 2 when Wal 
VP; Tr PC w — Lf I = 1” /- 
EECTROTES . 


XC — 


> The Arte of proſe erwing, 
YA when the ſugar isincaſting. 


*} Ar thefirſt coate put on but one | EN]? 
NY halfe poonfull with the ladle ,and W{\M | 
CS all ro moue the baſon,moue, ſtirre = | 
Ss andrubbe the ſeedes with thy lett gn | 
xl hand apretty while, for they will | 

FF take ſugarthe better, 8 dry them x? $ 

FIN well after cuery coatc, FAN - 
Doe this at cuery coate, not on- FA 1 

bY ly-inmouing the baſon, but alſo Sy © 
with the Rtirring of the comfits }*Þ, © 
_FiS5\ vith-the left hand ard drying the "77 
N ſame: thus dooing you ſhall make f) | 

; great ſpeed in the making:as,in e-' &&/ : 

© uerie three houres you may make = 
Wl; three pound of comfits, - "x 

8 Andasthe comfits doe increaſe: T 

im greatnes, lo you may take more /D 

ugar in your fad) to caſt on. But ' & 

2 | for plaine comfits let your Sugar .f 1 

be of alight decoQion laſt, andof bel 


a higher decoction firit,” and not : 


$200 ore. FO 
For criſpe and ragged comfits, V 

©. make your ſugar of a high decoc-} 
RA tion, cuenas high as it may run jIfq 
| 1k ; 4D") 
> Ns | from ys 


4 \ wc - n An is. uy _— pecans 
-. <<, (Wv\ FIJI, P 
' = ?} LING ©, v} >< ®, > ALL 
ka ww. a_____ we.” av 


 ——  _ 


bw. F oy, \ Aw - 
RL OI RS SUM 
= WU Wes ESO Re ET 
EY A PMI Þs s. @ <>. = - +. SQ Red, 


3 - 
-_ —_ 5 


any '- 


[Za \ Conſeruing, candying, &xc. EMY 
mY from theladle, and 1erftall a foote WS 
-Yhigh or more from the ladle, andy 
TJ the hoter youcalt in your ſugar, AY 
the more ragged will your com- [=2 
= fets be. Alſothe comfets will not|;g388 
E&7 take ſo much of the ſugar as they (883 
will ypon alight Hen , and|-$St 
x they will keepe their raggedneſſe}pan 
long, This high decoction mulſtf$ > 
SW ſerue for eightor ten coats in theo 
£7 end of the worke, and put on at\\#4 
af euery time but one ſpoonfull, and 192} 
3 haue alighthand with your baſon, [#* 
4 caſting on bur little ſugar. VS 
A quarter of apound of Cori-\ſekj 
y/Xy ander ſceds ,andthreepounds o ry 
N ſugar will make great, huge, and/\ON 
M7, 01g comfets, | bp 
- A See that you keepe your Suga 5 
$2 alwaijes in good temperin the ba-[' 
757 ſon, that it burne not into lum 9H 
2, 0r gobbets : and if your ſugar bee[Ye 
HI] ar any time too high boiled , putB&R ' 
{in a ſpoonfull or two of water, and JAW 
6) keepe it warily with the ladle , and\t&) 
£2 letyour fire alwaies-bee withour Sg 
17 D 3 ſmokeWM 
COU IPA NIAID 


v7 CSG; 
Ef ED 4 EK 
| \ 222 2| The Arte of preſeruinz, 
WF ſmoke or flame. 
F I Some commende a ladle that{ 
KU hath a hole init to let the Sugar 


run through of a height: but you Sl ; 


Pg may makeyour comfites in their\s AR || 


vv) perteCt forme and ſhapeonly with) Vt! , 
(221 
4 ſet your diſhes with your comtits; Za | 


Ez <: a plaine ladle. 
When your comfits bee made, 


2 ypon papers in them before the 
| Wy hear of the fire, or inthe hot ſun , 
a] or in an Ouen after the bread is: 62 
FA drawne, by the ſpace of an houre/F© 
S ortwo, "and this will make —_— ES 
very white. 
4 Take a quarter of a pound 
7 'Annis ſeedes , and two pound ot 


FOIIY Fo 


_ 


2 


P Su ar, and this proportion will $2 
make them —__—_ and cuen} RY 
a 


| 4 


Do. 


—_ 

IS 

£ 

*% af) 


$a like- quantitie take of Carroway|Þ > 
X ſeede , Fennell ſecede, and 'Corian- 62? b 


der ſeede. | 2 
Take of the fineſt Cinamon, 2 
Ty rand cur it into prettie ſmall ſicks| Ne 
Gi D; jbecing drye , and beware you; Al 
WV, tre * not,, for that deaderth N y 


. — 
TH 


[4 » 


> 5: [2 


- 


the\R9 i ; 


DETSS DI ſz 


2 REG; 3,12 a VoF AUC IDES all 


WIS - 
0000 BE Te ER ob TOI PETITE 


Ko ODE DO ninth Ln ated? fred 


, TOTES YEx WY W223 " IST 20 
ES ATR = > S- = 
<=] ar Oy rg 
YAY the cinamon,and then work as in} 4 
FN 'other comfits. Doethis withO-J& 
1A renge rindes likewiſe. al W/ 
7 Worke vpon NE 27 
< {Almonds,as ypon other ſeeds. o 
TO he ſmaller that Annis ſecede} We 
S comfits be, the fairer, the harder ,|j LE 
and ſoin all others» | 
Take the powder of fine Cina- 7 
Y mon two drammes”, oftine muske\x 
$2 diffolued in a little water one j 
2/7 ſcruple , mingle theſe altoge-\bal 
24 ther in the hanging _ and = 
> jxaft them ypon _ riof a 3 Fj. 
= decottion,then with thy leſt 
Fe moueittoandfro, anddry Fn) 7 F; 
jþ 0 'doe this often , vnrill they bee aSWON 
Is great as poppie ſeedes,and giue in\Jvg 
'theende three or foure coates off p 
RE alightdecoction, that they may{[YRvh 
Ter be round andplaine, and with 7 yy | 
high decodtion you maie make: 
]chem criſpe. <5 
JN You muſt haue a courſe ſearcel fad 
© made for the purpoſe with hayre\Wg9 
<2 or wRLSarcament full ofholes rode 
D 4 party 


(- - . 


IF Ts PENITIVS Yor -TEITH [== 
=! IDWS GEESE DCE SDOT 


D 7 SAC AAS 
OS Yode 7Y; 
—_ jp” ws preſeruing, 

Epart and diuide the comets, i into} £3) 
Sſcucrall forts. '. WS 
| ” "> To make paſtefor cotnfets. Take ay N 
oy fine grated bread foure ounces, Ds 
it "Ye © fine cle —_— owdred ane 
11/18 an ounce, fine ginger powder one{ 
"Ih © dramme, affron nandred, a lice GX 


A Iwhite ſugar two ounces , & a fewe A 

I 2 Apoontulls of borrage water,ſeerh\\ 5 
ils water andthe ſugar together, 
vhtand putto the Saffron, then firit| 

= the crummes of bread, and - 


e ſpices wel together, dry them,l ber 
WIputt e liquor ſcalding hote, yvpon {8 
[- the ſtuffe, and beeing hate labour} 22 
£3 itewiththy hand, and make ballesf IK Wi 
F ou arother formes thereof, dry them 
+ Ak d coucr them as comers. 
F; Coriander ſeedes two ounces ,þ) 
AScogar one pound and a halte,ma-[= _ 
ethverie faire comfets. - 
Di 'Annis ſeeds threeounces, Sy- *e 
Wear halfe apound, or annisſcedes 4d 
\+ fewoounces, andſugar 6 ounces, $3, I, g. | 
oe S& ' make faire comfits; Fel 
'Euerie Go of fine _——_— = Sh ' ' 
will 5 
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conſerning, candying ec. 
willtake atthe leaſt a pound of fu-F 7 
gar for biskets,and ]ikewiſe of ſu- Y 

Joar or ginger powder. d 
4 Halfe an ounce of grofle Cina-# 
mon wil make almoſtchree drams/S 
IG vof fine powder ſearced, aiter it — 
well beaten. 
IN Sugar powder ene ounce e will Z 

NY take at the leaſt a pound of Sugar 

to make your biskets faire« SE 

'P Carrowaics will be faire. at T2. =o 
Ty Coates. | 7 5 
Er Put intothe ſugar alirri<Amy! pts 6 
; um diflolucd for fiue or fix of - the\kS7 


2130 coates , and that will-make = 
\4y"! 
SS 


i themexcceding criſpe: and if you 
OX put too much Amylum or ſtarch\&*5 
yto the comfits which you wouldP - DJ 
haue criſpe , it will make them flat 
and ſmooth. fe 
Xs g In anyotherconfeQtion of pa-YV 


FF fed Sugar mixed with pum-Dra-'Z 
gant,putno kinde of Amy!um: 2 V 
Th popans of ir, foritwill make-thy| 2) + 
b worke clammie. | 
= To make red-comfets, ſeeththrec [2] 
Ds _ TK 


FIVE I-E7: OE 
IS of TE Eb UC SD 


E JE BN 


— _ 


py 


— WP _— ——_ ms 
—_ Y _- 
er 
4 _ —_— =_ 


I” 
« - = _ 
- 
wp ——_—_——— _ — 


— ——_ _ — {OOO OR COS 


®; 


IF It EF 7 
ENV R EE SEATI 


The Arte of preſe £, wy 


Pp); 7 Fn 
Yor foure ounces of braſe!] with Rl$ 


flittle water, take of this red watery 
N4- —_— , of ſugar one ounce, 
and bw 


j \ \rurneſole,doing as before. ; 


my with the Juice of beets. 


. o * V4", : 
fand biileitto his decottion, then 
{<1($1ues. coares and it will bee of 3 SS : 
IT hg00d colour,orelie you may turn) | 


Sao much water with one dram of Ft ; 


= 
UW, 


WC»; 
To make greene comhits, ſeetb NT A 


o make them yellow, ſeeth ſaf-h4 p! 


fron with ſugar. | 
= In'making of comferts,alwaies8$ 
en the water doth ſeeth , then LL 
Bout in your Sugarpowder, andlet 
Me ſeeth alitrle vatill ir bee cleanefi 
Sdifolued and boiled to his per-\ 


[7 


P>Syfect decottion, and that the white 2A 


Fand if youlet it ſettle, you ſhal ſee 


3; 


Idthe ſugar ſomwhart cleare. 


For biskets take two ſpoonfulls Fa 


Sof liquor, of Sugar ſearced in afA\\ 
&7 courle ſearce onedram, and of ſu--; 
(rey ;parpowderto be melr and caſt one 
WE! ounce. * This done will make thefl& 
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d TT nefr of the colour be cleane gone, Ne 
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JELABYL 

"x7 conſeruing. candying, &rc« =y 

7 biskers ſomewhat faire, and ſome-WAN 

Jos what greatel then poppie ſeeds» { <p 
Alter. Take ſugar powder fourelayo 
F< drams, ſugarto caſt foure ounces[RFG 
with liquor ſufficient, lay goldc or jou) 
Ffiluer on your comfits» RD 
| Euery dram of ſugar powder \Dg8 

;wiil take 3N ounce of ſugarto bee; 

caſt. © drammes make one ounce. 
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: > <1 | 
In fixe or eight ofthe laſt coats F&Y 
* put in two ſpoonfulls of ſugar ve- bx 
ric hote to make them criſpe. os XY 
To one pound of ſugar take gas 
Ounces of water. | MO 
Ne 


ll 5:5 To make a cullis as white as ſnowe, 
BAN -and in the nature of gellie, 
uy 


' 
| 
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Al 
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become exceeding faire and white: gk 


| 255; 4 then: take powdred vinger ; fire 08 ; 
KN white ſugar and Rofcwarer, ſecthing,; (SH) 


» 


ſy your cullis when you feaſon it, to- VL 
& 
bl \ 


? make it rake the colour the better. 
; A $6 To make Wafers. . 

7 | (nn, 
- > 2 pinte of flowre, Putit into £ 
Wild 4 alittle creame with two yolkesþ Ea 
S=\ ofegges and alittle roſewater, with|Sz4, 


% 


N No 
7 paſte ypon hate Irons. -26 Js 
1S&1 -: 


at 2+ a 
an ft; winie ro i; en 


57 To _— Almond butter. 


Lanch your almonds,and beis 


4 
Ng 
[<2 
28 D2them as fine as you can. with x 
Y faire water,two or thiee houres,Wy7 
f thenſtraine them through alinnen 5s: 
cloth, boile them with Roſewater! = 
whole mace and annis icedes, rill}s Io 
GP theſubſtance beethicke : ſpread i ira 
[4|vpon afaire cloth, dreiningrhe X 
ib whey from it, after letithang in; 
= the ſame cloth ſome fewe houres, |S Je21 
PL 'then {traine it and ſeaſon it with 7 
FS] Roſewater and ſugar. - SS] 


$8 A white gelly of Almonds, RN 


9] Ake Roſewater, gum Draga»\s oy 

Z Gm diſfolued , or Ifinglafſe}Þ "<1 

0:47 diſffolued , and ſome Cinamon 2) 
groſlely' beaten, ſeeth them alto.|% 

; gether , then rake a pound of al-|Eao 

1h monds , blanch and beate themj] a> 1 
fine with alittle faire water", drieſ\$ 


yy 


|'7}f _yourll | 
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£02 them 1 in a « faire cloth ; and | pur Ae | 


ILLRDES: 0 


Ss ” 
Tee, DS FEE , 
ES ho Arte e of preſerving, 
\- 1your water aforeſaid into the Al-F 
© monds ,, ſeth them together and { 
ey: tir them je IA , then take; 
A.them fromthe fire,when all is bot- 
ZE led to a ſatticient height. 


59 To make Leach. 


Dae pinte of Creame ,and 1n : 
the ſeething pur in lome diffol- 
Jued Ifnglas, ſtirring ir vntill it bel 
Sy thicke, rhen take a handfull}k% 
ZZ zof blanched Almonds, beat them }F I 
, ee, jandputthzmin a dith with your j&&7 
SR{Creame, ſeaſoning them with (u-|Þ 
if { _ after lice itand diſh it. Ah 


Do Sweet Cakes without eyther ſpice No; 


or ſugar. itt 7 


4 
bod 
R Sclean or waſh your Partneps 
cleane , ſlice them thinne, dry 59: 
"dy Bithemvppon Canuas or netyorke i 
frames,beat them to powder mix- 
Ve ing one third thereof with two NR 
A thirds ig) 
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' % { third 
EI | vp your paſle into coates, and you [1 
(25 ſhall finde them very ſweet and de- If) 


& 
hl 61 Roſes and Gliftowers 
o : : kept long. 


© : a) 
2; FR Over a Roſethatis freſh, and x 
2 inthe bud, and gathered in a his 
{0 faire day after the dewe is aſcen- PAY 
25 ded,with the whites cfegocs well (<1 
(F) beaten,and preſently ſtrew theron oO 
KY/' the fine powder of fearced Sugar, xy 
<2! and put them vp in luted pors ,ſer- 
I>jk; ting the pots in a coole place in 
ES ſand or grauell, With a fillipar a- 
FAN! ny tie you may ſhake offthis in-| 

CF! cloſure. 


| « 34 6; Grapes 2rowiny all the yeart. 


of 


4, 
© , DYY 2a Vine ſtalke through a 


t 3] Basket ofearthin Decemver, 
AL which is likely to beare _ 
| t 
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- The Arteof preſeruing, EY 
PYff that ycarc, and when the grapes are #/* 
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\) 
roote ) keepe the b ixket ina warme WW 


O 
= 


Sax place, an1 the grapes will continue 
xl freſh and faire a long time vponthe I 


63 Howto drie Ro'eleaues, or any »ther 


fengle flower without wrinkling: 


A [ you woulde performe the ſame #2) 
. / well inroſe leaues.you muſtinrote ® 
P45 time make choifc of futh roles as are Wizh 
WEI neicher in the bud , nor full blowne! 1 
(© (for theſe haue the ſmootheſt leaues } 'S] 
CY of all other) which you mult eſpeci- R 
Y 4 , ally cull and chooſe from the reſt. & 
She T hen take right Callis ſand, waſhe it ; 1 
aj" _ nrwmers , and dric; All 
©F pas y well, _ in — p<? 
AY Or in the funne; and having ſhallow | 
& {quare or long boxes of 4.5. or 6 © | 
S | inches deepe, make firſt ancnen laie | (5; 
13% of ſand in the bottome , _ -=_ Pa 


vi 


WY — OT 


bo conſeruing, ca 


| ch lay your roſe leaues one 


S : 
i ſand, then ſtrowe ſand ypon thoſe 
leanes till you haue thiniy coue- jy 
AF! = - 
jj redthem all, 8 the make another | Bl 
J#] lay of leaues as before, and fo lay! 


XN vpon lay,8&c.Sert this box 1n or 


YN 
7 warme place in a hot: funnie day, Y 
$2, (and commonly in two hote ſun- 

'X}| nie dayes they wall bce through > 

7 dry) then take them our caretully £S\ 
{RN with your hand withour breaking. f/f 
2 Keepe theſe leaues inlarre glaſſes / 
bs: | bound about' with paper neere Ah C2 
> ehimney,rſtou, for feare cf res;{\>} 

A lenting. I findethe red roſeleate *Z# 

Fi beſt co be kept in this manner;allo| FY 
1} take away the ſtalkes of panſies 2 
& | ltocke gilliflowers, or other ſingle FF. 
flowers, pricke them one by one; | 

f in ſande-, preſſing downe their Hz5 

a leaues ſmooth with more fande 1 
\® laid evenſy vpon them. And thus: WW 
= you may haue Role leaues , and, &9, 
3% | other floyers to laie abour':your;j&Al 

> ba- (hes 
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be LOS Pak! 
The A rte 9) preſernins, : : 
(baſons,windows,&c.al the winter ZA\\ 
long. Alfo this ſecret is verie re- a 


< 


quiſie for a good ſimplifier, be-(; 

cauſe hee may ary the leafe of any | Yi 

& jhearbe inthis manner, and lay it | 

7 w_— drie in his Herball with the $397 
e 


” 


which itrepreſcrerh. wher-|#! 


Ds imp 
SA by hee may eaſily learne to knowe| CA 
wal iche names of all ſtmples which he 4 
Ny deſireth. wy 


| \ 
£ is 4 Clufters of Grapes kept ti!l Eaſter. S2 
Wo | car of grapes hanging vp- FS 
onlines within a cloſe preſſe |S 
willJaſt cill Eaſter. Ifrhey thrinke Ip AF 
» [CONvyou may plumpe them vpp with a 
ig little warme water before you eat|SF 
S$S'\chem. Some vſe to dipthe .endes IG 
Roof the ſlalkes firſt in pitch : ſome ''S4 
"t; mg ore - the Vine with __ REIT 
FB.ric cluſter, placine an apple at} Y=x 
EVeachend of Fo branch: _ and|[ 
o Adthen renewinge thoſe Apples. as ' 
GE x Imp and-aſter hanging them 84 
BAwithin aprefie or cupbeard,which|$3,2 
is) | would 
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cenſeruing candying, &&c. — 
would ſtand in tuch a room(as I ſup- Ix 
(2 fole) where the grapes might not [SI 
freeze: for otherwiſe you mult bee {59 
Z torced row & then:o make a gentle Wo 
2, firc intheroome , or elſe the grapes hee 
Y wall rot and periſh. , 
| '» , 65 How to keepe Walnuts a long time if NN 
W; plumpe ard freſh, - p d, 


Þ 


T 
WH, 


= N keepe them. The Nuts thus kept | 
\X 1 will pill as it they were new gathered W | 
ts from the tree. t ; 


f 
| 


4 
. 
i 
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66 Anexcellent conceit vppon the ker- PS 
nels of drie Walnuts, | 


tO) C) 
'S Ather not your Walnuts before = 
[5% they be full ripe, keep them with- F682 
c WY out j X 


CD D— 


7%®. 
. —=bo -- ix YE bad Þ 
The Arte of preſeruiny, (F:fS 
out any Artvntill Newyceres tide \'F \? 
Nthen breake the ſhelles carefully, fo {y- 
NT as you detace not the kernells (and 2 
Yq({cbcrefore you mult make choite of pY 
F7 | Fo 
2 {{uch outs as hauethin ſhels) what-: 
78 | FAR! 
2 ocuer you findeto come away calt- \739/3 
ox |le, remoue it - ſteepe theſe kernells' 556 
<d|þ ; If 
Fin conduit water, forty cight boures,'s 
( ac then will they (well and grow veri-$ \ 
We plumpe and faire, and you may pill 
CPrhem eaſily , andpreſent themto a IC 
| v ny friend you kauc for a Ne«yeares 
FEA oifr: but becivg pilled,they mult »e & 
FEA caten within two or three houres,or 
? 2k elſe they loſe their whiteneſs and 
Sy beautic, but ynpilled they will laſt 
WNT | 
1 d twoor three dayes faire and freſh, 74 
JN This of a kind Gentlewoman,whoſe YZ 
yAlgkil I do highly commend, & whoſe 
caſe I doe greatly piticz (uchare the $ 
hard fortunes of the beſt wits and 4 C 
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Go | 
ES natures 1n ourdaies. 
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POS 67 How to heepe Quinces in a moſt ex- 
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4 4 
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Conſeraing,caudying, &c. 
«4 Ake choiſe of ſuch as are 
ſound,& gathered in a faire, 
ſq dry and ſunnie day, place them inje\q 
B42 veſſel of wood , — 
27 Arkinor thereabout, then couerſzh 
Z them with peny ale, and ſo letthE\BY9 


— 
# 
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hs 
' 


»\ <4 
UXO 


x reſt: and if the liquor carrie anie <5 
bad ſcum, after a day or two takeſ% 

it off, cyerie 10. or 12. daics let a 

v2 our your peuy ale at a holein the 2 
Q 4 bottome of your veſſell, ſtop theRW4 
fs] hole and fill it vp againe with treſh] $5] 
=> peny ale, you may have as much; 


©; for two pence at a time as wil? 


, 


&L - Y "_ 
Sy ferue for this pur;oſe:theſe Quin-JÞþJ 


N ces beeing baked at Whirſontide' P 


did taſte more daintily then any of 
thoſe which are kept in our vſuall WJ, 
decoQtions or pickels. WV 
#2 Alſoifyou take whice wine Lees My T 
£© that are neat (but then | teare you oF 
Sodb Jos: 
= muſt getthem of the Marchant ,| = 
<<! for our Taucrnes doe hardly afs} G2, 
vo foord any) you may keepe yours IS 
Quinces in them very faire and' Tr 
freſh all the yeere, &therein may|$\ At 

Bog AEONTLq 0 hr & = MY3 vir” 
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of : 'X LF. IRE SF "- ; } 
x Toe Arte of preſeruing - 
I's >? (r=< 
i 2 you alſo keep your barberies both?! 
7 full and faire colovred. 
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68 Keeping of Pomegranats. 


Ake choiſe of fuch Pomgra-| Cj 
nates as are ſound and not 


»/Aypon nails, where they may touch 
AS nothing, in ſome eupboardor clo- JE: q 
; FAS, etin your bedchaber, where yOUrFRY 
Ez$ikeep a continuall fire,and euery 3-2 
N % pr 4-daices tun the vnderſides vp FE 
[ESgjpermoſt, & therefore you muſt ſo Ne 


-R 
INFnangthem in packthred,that they Wh. 
[2 may haue a bowe knot "at either; GY J) 
AS; -_- AL 
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I; - \ nefle with Artichoke leanes: theſe i 
J 


con/eruing , candying,ghyc. 


WE: rion, flicing them into thinne and | ll 


SY ſmall peeces, and keepe them in| @ 
F, Q this decottion: when you ſpend F. \ 
10): be | »=d_ 0 
t« them, you mult Jay them firſt in & 
= warme water, and then incolde, = | 
[>XFfj to take away the bitterneſs of the, WS 
9 | This of M. Parſ«s,that honeſt and p-? 
ON painctull practicer in his profet- (0! 


P) 
Hf, fi 


On. | 
In amild & warme winter about i S 
a moneth or three weekes before (Xl 
4 Chriſtmas , I cauſed great itoreof *& 
XY Aritichokes to bee gathered with | 


| Kt their italkes intheir full length as \ 


© they grew, and - making firſt a Vl 
| —_ thicke laye of Artichoke 
e3 \caues in the bottome of a great 
FAN and large veſſeil I placed my Ar-|f; 
WA tichokes one vppon another as 
UH | cloſe as I could couch them,coue- | 
Be ring them ouer of a pretty thick-{Þl 
Artichokes were ſerued in at my pl 
table all the Lent afterfthe apples KVI 
3 ; being red and ſound,or.ly therops 

At of che leaues alittle vaded, which | 
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70 Fruit preſerwed inpitch. 

Veor/ & him te meer that doe ſomwhat\e2 

=> ceſemble blacke cherries ,called 

>< in Latine by the name of Solanum le-, 

[e/ 0 thale, being dipped in molten pitch, an 
A being alinoſt cold,and before it con- WW 

C4\geale and harden againe,and ſo hung Q 

4. vp by their ſtalkes, wall laſt a whole fa 

8M. ycarc-Probatum per M. Parſons, thei; ? 


30.0 0554 
$22, Apothecarie. Prooue what other {$2 
[2 fruites will alſo bee preſeruedia this 


| N Manncr. 
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Be '71 To make Clowe or Cinamon Sugare -: 
en 


7, 


purchaſe both the tattc and ſent 
a5 the ſpice, Probat. in cloues. 
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con ermng Candying, Se. mo | 

I) | 

7: Haſel! Nyts kept long. = 
HO 


Man of great yeares and expert [X \ "4g 
k enceallued mee, that Nuts may 
DX be kept a long time with ful cher 4 
T 2 by burying them in carthen portes| A . 
ig RY wel ſtopr 1 foot or two inthe grove ih 
W3 they kcepe beſt in grauelly or ſandy ; 
t=1 Y 
Is places. But theſe nuts lam ſure w ho 
{ yceld no cle as other nuts will, wel Nl 
By wax drye inthe ſhels with lonp:kee-| 


72 Cheſuuts kept all the Jeare. 

Pp DJ Frer the bread is drawne , dif- "A -1 
Þ; perſe your Nuts thinly ouer the & 
1 bottome ot the ouen , and by this -1 
| ws meanes the moiſture becing drped| Ne | 

. vp,the Nuts will laſt all the years: |} 
NJ if at any rite you perceiue them to pl! 
F, relent,putthem into your Ouen-a-| © 
paincas before. -1 
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: 'Ake the fineſt paper you can get,! 

Ks: ) orelle ſome Virgin parchment,| TC 
i ſtraine it very right & ſtiffe ouer the hug 
glaſſe bodice, wherein you put your; 

D| Gack,malmſic or muskadine, otle the; Tab) 
J Paper or virgin parchment with a} BE 
#pendill moiſtned in the oyle of Ben , oo 
and diſtil it in the Balneo with a gen- fa y 
ele fire, and by this meanes you ſhall Þ 
Wee onely the true ſpirit of wine. && 
ſhall not. hauc aboue two or a. 
three ounces at the mdſt out of 'a mg i 


[| 


J EY gallon'of wine, which aſcendeth in 3 
| : the forme of a cloude , without any $ 
«av, 


! dewe or velnes in the helme, ; lace « 
__ al 


; RE WE \ A EO> 7 Ea 
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SEy Secrets in Diftlation. = 
SK all the joints well inthis diſtillation. JN 
; g© T his-fpir1trw3ll vamuſhio the ayre , 
[FN the glalle ftand open. 

VS 


BSI! 2, How to make the ordinavie ſdivit of | 
wine,that is ſolde 
a noble, a pinte. 


CY 


SxAT 

bx Vt ſacke, malmeſie, or muska- 
<1 dineinto a glalle' body, _— 
(OY one third or more of your glaſle Wi 
4 empty,ſet tin balneo, or ina pan of hx 
yr aſhes, keeping a fotrand penilefire t 
F-IF draw noJonper then till allor mo(t} 
"© part will burne away, which ycu way 1 
\ FAY proue now-and then, by letting *\a Fd 
| 7 ; poonefu!l thereof en fire with a pa» WW 
12, peras it droppeth from the noſe orL$& ſ 
119% | Fipe of the hetme,and-if your [pirie 
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ceiuer iniled of another body, uting t-J 
{4}; a ſarall head onthe top ot the fieele (gk 
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@\F thereof, and ſo you ſhall haue a verie 
/>y Rrong ſpirit,or e){c for more expedi- 


Iſtill with a gentle heat either in 02 
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IS megs.luniper,Roſemarie,&c. afterit 
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WAY inſpiritot wine a daie or 'two, and} 
j- then diſtill toner againe,ynleſs you([? 
ON bad rather have it in his proper c0- 
v\4 lour: for ſo you ſhall haue it vpanthe 
yer firſt infuſion without any tarther di-jl 
MA | illation : and tome young Alchy-|{X 


1 miſts doc hold theſe for the true ſpi- FE 
- \ rits of vegetables. it I 
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WaNpick outallthe black moats from; 7 
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| | EONtheleaues;, dates halfe a:pound,! > 
69 >} ; - 
' | {REone ouace, grains halfe an ounce, 
= (fine ſugara pound and a halfe, red' EE 
Wyzroſe leaues, greene or dried foure {9 
| [S${handfulls; ſteepe all theſe ina gal-| Fe: 
: 2 lon of good Aqua'Compoſita' it; a) 
Bla glaſſe cloſe ſtopped with waxe, '& 
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&jtogether once euerie two dayes, & 
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pleaſant ſmel.Some adde the pum 
amber with coral and pearle finely i 
By poudred , and fine leafe gold?. >> 
SR Some vſe to boyle Ferdinando 
BJA[buckein Roſewater, till they haue a 
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Te RT a of muske ſixe graines ,6ff 


Cinamon and ginger of each 
Wt Zone ounce,white ſugar candy one $1 
;Apound , pouder the ſugar , andjo&# 
i S\ bruſe the ſpices groſlely \, binc (eh; 
= them vp inacleanelinnen cloth; ap 
PEA Fand put themto infuſe in a gallon 
Ty 65 rio 4 m6 ina glaſſe cloſegyl 
[topped twenty foure houres, ſha-aF 
* EMEking them togirher diuers times;þ rod "ns 
| SY then pur thereto of turneſole on 7% 18 
\ dram, ſuffer itto ſtand one houre FP "2 
And theti ſhake altogether, theriif WV ld 7 - 
(1 Nthe colour like you after jt is ſet-MSAN 
{Sted, poure the cleereſt forth into, 3 f 
another glaſſe: but i: you will haueſS X 
it deeper coloured', ſuffer" it to it & © 
worke longer vpon the rurn?ſole.} 
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«a ' 8 D. Steeuens Aquacompoſita, 
i | 
<1 Te 2gall6of Gaſcoign vine, 
$881 4 of ginger,galingale,cinamon, [38 
Wnutmegs & graines, Annis ſeeds, {YZ 
= Fennell ſeeds,and carroway ſeeds, |þ-S. 
[- X of each adramzof Sage,mints, red 
| o p Roſes,thyme,Pellitory,Roſemary, | 
2 wild thyme,camomill,lauender,of AR, | 
5] each a handfull, bray the ſpices 02 
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I{ſmall,and bruiſe the herbs, letting 
FM them macerate 134. houres,Nirring |= 
SN it now & then,then diftill by a lime 8 
E Y becke of pewter, keeping the firlt| [SJ 
FA cleare water that commeth, by it{x/Ny] © 
PONſelfe, and ſolikewiſe the ſecond. ON 
hal You ſhall draw much abour apinte|opt # 
SS ofthe better ſort from cherie gal-[rien 
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\3| choſen liquorice bruiſed, and cut gh 
Jo into ſmall peeces, bur firſt clenſed{ 
ofa from all his filth, andtwo ounces|AJ 
Me 
4} of Anois ſeeds thar are cleane and[Fy 
7 | bruiſed, letthem macerate fiue o FA 
2 fixedaics in a wodden veſſel,ſtop-bzW 
5 | pingthe ſame cloſe,and then draw PR 
off as muchas will runne cleere, 7.x 
diffoluing in that cleere Aquavi- 7 
© tz fiuc or fix ſpoonfuls of the beſt 
$4] Malaſſoes you can get : Spaniſh\#q 
YA cutcif you can petit , isthoughtſklal 
34 better then Malaſſoes : then put{F*&% 
this into another veſſel; and after - 
three or toure daies (the more the} 
better) when the 11quor hath finedpA 
it ſelfe,you may vic the ſame:ſo 20S 
adde Dates & Raiſins of the Sun{Rt#Z 
tothis receipt ; thoſe groundes 86 
which remaine you may rediRill[ 58 
9 and make more Aqua compoſira wp 
Bi of them, & ot that Aqua c6poſital Ss 


you may make more Vique-bath. 7 - 
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| H Auing a Copper bodie or IF] 
Ut brafle potthatwill holde x2. FR 
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” B99 gallons, you may well make 2. or 739 


A 3 gallons of Cinamon water at 7 


&# once. Put into your bodie ouer-153 

| night 6.gallons of conduit water ,; dc 

B) and two gallons of ſpirit of wine, IS 
or-to ſauecharge two gallons of 3 
fpiriedrawnefrom wine Lees, Ale,\k 

orlowe- wine, ſixe pound of the|FFH 

4 belt and largeſtCinamon you can\g3 

| get, orelſe eight pound of the ſe-|Rj 
condAort well bruſed, but not bea-| Th 5 
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&\ beck, and begin with a good fire of| I 
2 - , \$\/4 
g|wood& coals, till the veſſel] begin x35 
$2) to. difill, then moderate your fire," 
24 fo as your pipe may drop apace F973 
Tn) and runtrickling into the recei-|banu 
ell uer, but not blow at any time: ite 
JAS helpeth much heerein to keep the|YJal8 
ya, þ4 «0 
SE watcrin the bucket, not too hot, 
Ned by often change thereof : it muſt $Y,e 
[x7] neuer{s 
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I-24 neuerbee ſo hot but that you may [2X 
| $=\ well indure your finger therein. '@ 
FAY Then diuide into quart glaſſes (ANY 
WH the ſpirit which firlt aſcendeth , by A | 
2 and wherein you finde eyther no | 


113% 


IX; taſte or a'verie tmall taſte of the (>) 
785 Cinamon, then may you boldely g=x | | 
| FAN after the ſpirit once beginnerh to {AY} 
b= | come flrong of the cinamon,draw \ Ly 
LE vneill you haue gotten at the leaſt kg 
14 a gallon in the recetyer , arid fx | 
| '© ' then'diuide often by halfepintes a 4 
4 and quarters of pintes , Igait you 1A 
= RYY| draw too long $; which you ſhall AY# 
S.|knovve by the fainre tafte and i 
Wh] milkie coulour vyhich. diſtilleth DM 
'@ in the eride: this you mult novy Fs 
FA! and then taſte in a {poone, Now, f- 
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\ when you have drawen fo much $ 
©) { as you finde good , you may adde,&JI} * 

WSAF thereunto ſo much of your ſpirit WAR 
Wl - *% BC 
= that came before your Cinamon fig 

j = | Water,asthe fame willwell bears At p \ 
CY, Which you mult find by your taſte, *% 

"©. But if 4 ur ſpirit arid your Cina= | 


oth good, you may of the [WAR 


*, * he 
- OTrCc- x p- - _ 


— 


| BDYllaferchaid proportion will make vp jv 
[£2 Fro gallons, ortwo gallons and afE 
ON quart of good Cinamon water) 
+ #| Heere notethat itis not amiſſeto - 
F = ef obſcrue which glafſe was firſt fil- b= 
IDI| ted with the ſpirit that aſcended, Nox 
©) and ſo of the ſecond, third , and © 
FN fourth: and when you mix , begin {A 
WP with the laſt glaſſe firſt, and ſo with [YA 
hr the next , becauſe thoſe haue q2, 
>; more taſte of the Cinamon then {i 
BS that which came firſt, and there- F&8* 
FAY fore:more fit to bee mixed withif a 
gf; your Cinamon water. And if you W | 
S | meane to make bur. or g, pintes I 
YI! at once, then begin bur with the 16} 
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A balfcof this propattion. Alſo that #5 
} 0 irit which remaineth vnmixed A 
& loth ſerue to make Cinamon was CY 4 
Lis i ter the ſecond time. This way I{@ 
IB bave often proued & found moſt| Fl 
= excellent 3 take heede that your 5 
BY Limbecke beecleane and haue no 


JF mancr ofſent in it, but ofwine orſ 
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8 you ſhall vie about this worke- TO 
20 Ut Howto diftill Iſop, Thyme, Lauen- .” 


DA der, Roſemarie ,&yc. after a new 
@ a] excellent manner. YL 


Y Ja! 

Auing alarge pot containingys? F 
12H . Or 14. ae wh aLim-} I 
Bi decke to it, orelſe acopper oo (3; 


with 2ſerpentine of 20.0r 24. gal Vo } 


P lons, and acopper head , beeingyighy 
Fuch a veſſellas is commonly vied 7A c 
Fin the drawing of Aqua vitz , fill 
L We wo. partes thereof with faire wa CE: 3, 
* 2 ter, and one other third partef%Z 
12 with fuch hearbes as you wouldeflt 

TRgainall the hearbes beeing eytber|# wY 

)2Smoilt or drie it skilleth not great- JAL 

b ly whether , let the kearbes mace» We 
rate all night , and inthe morn! 

: xbegin your fire, then diſtill as be-} (S] 
fore in Cinamon water ,: beeingS 
icarefull togiue change of waters}/ A 
#,toyaur colour alwaies as it. nee-Wo ny 
deth: draw no longer then-youſs YL 

Gf iſcele aſtrongand ſenhble taſte "hel | = 

eh a 


Pais = (4 as 


CODES EET 
Zad-S/24 EENES = | 


—_— OY _— 


EE CE EOES 
” 


"> 2 2s Go I EO EERE 2  + OIEI US  PEAr 2. 
- - — Cold OY SSD” 
# d 


EL = DE SRL 


: EEK SITES 


Secrets in Diſtillation. 


5 
y hearb which you diſti!l, alwayes 
diuiding the {tronger from the «of 
Jy weaker , and by this meanes you 7g 
ſhall purchaſe a water farre exce]- 7 
= lingany that is drawen by a com. |; 
2ot ewter ſtill: you may alſo ga=| 
| fer hc ole of each hearb;which <5 
you ſhall finde fleeting onthe top | 
AORorſummity of your water. This 
Erncourſe agrecth beft with ſuch \#$ do 
herbs as are not jritaſte, and will & o7 
>. \yeeld their oile by diſtillation, $7 
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$8 ſharpe Lee of thoſe aſhes, then e- Tr 


I5;uaporate that Lee,8&the reſidecs;& 


1b or ſerling which you firideinthe %, 
SX&#botrs therof,is the falt which yon \a 


f WV, ſeek for. Some vſeto filter this lee WW, 


J ow. bf = 


divers |F\g 


OW 195 IT <4 Ou lbes 
ONISE YI 


64 >= 
_ "Ws ESE 4'k 
y 6 Secrets in:-Diſiillation = 
WY divers times before euaporation, A 
-) thattheir ſalt may bee the clearer; & 
@ and more tranſparent. This ſalt ac-ff AY 
\ £/ cording to the nature of the hearb 4 
p=, hath greateffeRts inphyſicke. | 
\| q Ko 
5 | 
1 3 Spirit of hony, - 
P Vt ore part of honey to 5. parts Sc 
of water: when the water boy-' 
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(lerh,diffolue your honey there, o 


A $kimme tit, and hauing ſodden an | A 
KF houre of two, put itinto a wodden & 
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OT LO: veſlell, and whenitis but bloud-,&S 


I warme,ſetiton worke with yeaſte Bb 
ji >=4 LIL 
oO after the vſuall manner of Beere: ©} 
FN and Ale, tun-it), and when it hath # 
VI. lyen ſome time',/it will yeelde his &, 
B. ſpirit by diſtillation;as wine, beere EF 
XI; and ale will doe; $0 


O) | x I 
j 1 14 To d15Hll Roſewater at Michaelmas H 
Ohh and to hade @ yood yeeld as «#0? 
WIN 4nd to have d Ho yeela as at any o-K\ 
-y 'ther time of yeare. ; _ t-- 


\F\8 
Al 


SECNELL STOPS W6- 
SPIES 6: 
W -> Secrets in Diſtillation. 23} 
'Z F1 { N thepulling of your Roſes, firſt 7 6; 
Jo diuile allthe blaſted !eaues, the Jo 
e(Ygtake the other freſh leaucs, and a\F 
[07 lay themabroad vpon your table, fy 
{-2289)or windowes with ſeme cleane 8 


IF linnen vnder them, lerthemlie 3 .\3! 
= or foure houes , or if they bee = 
= dewy vntil the dewe be ſully vani- 
PM N thed:put theſe roſe leaues in great 8 
Ione potres , hauing narrowe\3$ 
02 thin 3 
>gmouthes, andwellleaded within, WW 


A (Cluch as the Goldfiners call their, V2] 


[*xbookers, 8 ſerue to receiue their ga] 
2; Aquatortis ,beethe beſt of all o-/\e# 
=: thers that1l know ) and. when they SX| 
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FON with good corkes , eyther coue-! 
YE red. all ouer with waxe or molten 


: b Wo 
Re brimltone, andthen ſet your pot NL 
Ft in ome caole place , and they will >» 


Hee long time good, and you 59 
Yo #// -_ a - oh 4 . you 
[550 may dittillthem at your beſt lea-; Zo 
EV ſure. This way you may. diltill 5 
POSRaſewater good cheape., if you 
dts 
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Fx are well filled), Roptheir mouth-s yAY 
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Sg buy ſtore of Roſes,when you finde 
£22 glutte of them. in. the. marker, % 
{ud = ! , where-' ff 
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'whereby they are ſold for 7. pencex ANY 
or ns a buſtell, D— then Wo 
TH engrofie the flower. And fome\ vp 
hojde apinion, that if inthe midi} Fat 
; of theſe leaues you put ſome bro-/z38t) 
ken leauen, and after fill vp the NI! 
Fe pot with Roſe leaues to the top, <5 ; 
bz+ that ſo in your diſtiJlation of themſoet 
4 you ſhall haue a perfe&t Roſe vine-(5 


br ZON 
gar without the addition of aniefea 


| common vinegar, I haue knowen{Wal' 
Roſe leaues keptwell in Rondlets [92 
4 that haue beene firſt well ſeaſonediF5% 
ood ©, , 082 i 
> with ſome hote liquor and Roſe-fgz 
5&5 leaues boiled together , and mee 


ſo as no ayre might penetrate- or} 
' pearce the vellell. NY 
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the leaues, and firſt d1- OS 
| Rillthe: iuice beeing expreſſed, \p = 
WA\2.and after dilti]| the leaues, and ſe & 4 
G Pj ou ſhall diſpatch more with oneſg 
e979 Still, then others do with threeor|9S/2 
Bo toure |. 
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Y F foureſtils. And this water is eue-|of 

rie way 2s medicinable as the ol 
& ther;ſeruingin all ſirrups, decoc-\\ 
Z & tions, Bc. inficiently, bur not al' jf ; 
>< [cogetherſo pleaſing 1 in fincll, 


6 "Howto d;flilt wine vinezar or _ Dp 
MAligar, that it may bee both cleare 


WH | 
NS) CG Nouices of our thine of] 
Fel Jo put a:quart or two'of good vi-\%4 
Sg9negar into an ordinary leaden ſti], TH 


gjand ſotodiltil] it as they doe all 0-! 


17g) ther waters.Butthis wayl do vrter 'Y W 
£EONIy diſlike, both for thatheere is no . 
SF Meparation made -at all ,and alſo 
0, ibecauſe 1 feare that the Vinegar 
590 & doth cary an ill rouch withit, ei-| 
024 ther tr6 the leaden botts or pew-; 
2 SN head or both. And therefore Z5 
74 | could wiſh rather that the-ſame & 


Cwere diſtilled ina large bodie of 
S WA plafſe with a head or rece1uer, the'\ 


AV2| ſame becing placed in ſand or a- 
Yo! ſhes.| 
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* £2] JE Notethat the beit part afith 
RS vinegar is the middle part that a-;x 
Sriſcth, for the firlt js fainte and FN 
57 phlegmatick, and the [aſt will raſte y 
#of adultion, becauſe it growethſ= 
= cheauic toward the latter end ,. and$ les 
nut beyrged-vp with a great fire, SN 
[Nan theretore you muſt now and AT | 
br then talte of that which commeth Nel 
both in the beginning & towardes {8 
[E) the latter end, that you may re-fil& 
Fs the belt by i it ſelfe. 


3 17 Howto draw the true ſpirit ofroſtd, wy 
- and ſo of all other hearbs and favens WO ds | 
(\e9h: 
| Acerate theRoſein his owne > 
iuice;adding therunce being}; 8 
i temperately warme, a conuenient if | 
3h &proportion-eyther ofyealt orfer 24} 
© 'ment, leaue the a few daies 1n fer- {8} : 
Y mentation, till they have gotten a|Fzeal 

*ſtrog & heady ne. beginning to dS 8 
7, incline toward vinegar,then diſti]} We | 
= #.hemin balneo in glaſs bodies lu 


ted totheir helms { ( happely a l1m- (] | 
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7 I becke wil do better andrid faſter) 

G and drawe fo long as you finde 

eVJo any ent of the Roſe to come,then{|a 
[<7 & rediflillor rectifiethe ſame 1o of- 
(S *.tentillyou haue purchaſed a per-[2\ J: 
fect ſpiritofthe Roſe. You may al - b UG 


'E = ſo ferment the inice of Roſes one- Fil 
"Tn and after diitill the ſame. [5 


18 An excellent Roſewater. 


=, Pon the topof your glafſe bo- 
- ;; _ .ſtraine a haire cloth, and 
SJ vponthat lay good ſtore of Roſe- 
7 } Fſeaves, either drie or _ _—_ 
ONand ſo your water will aſcend ye- 
Xt Jy [_- good _ m ſmell and in co- 
Exc lour. Diſhiletther in balneo,or in 
E Sa gentle fire in aſhes, you may rei- 
Per | 
wr —_ the ſame water ypon freſh 
leaues. Fhis may alſo bee dene in 
Wa leaden Still, ouer which by rea-!S4+ 
; my a ofthe breadth you may org 7 | 
| WV 


' yok 
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nag in Diſtilatron. a 


FE An excellent wy to make the « eX-| | 
tra of all Y xtables. | 


I Xpreſſe a pood quantitie of hd — 
I S ME ove therok ſer: > go the fire, anc 1&3) 
I'> "* giocitoncly a walme ortwo, then i ity; IG 
vil grow cleere: beforeit becooled,| 
Kizpomeaway the cleereft, filter wi NE F 
MS peece of cotton and then cuaporatefrm 
EG; fyour filtred juice, till it come. to UFY 
FAThicke ſubſtance, and thus you ſhalltgy 
| [2's aue a moſt excellent extrafte of theſſ - 
$&=HRoſe,Gilloflower,&c. with the per-M 24 
pY fe ſent &talte of the lowerzwhere ſu 
I Mas : EY - Peng i/d chef 
tracte & the ſpiritot wine, B/S4 
/ Bfare we x the Nidue of the plant | A 
[s or ſome kindeof menttruum. 


» 
© x 


20 To make a water ſmellingof the Eg 5 - 
5 lantine, Gilleflowers, &xc. PA 


Rie the hearbe or flower, and? » 
ditlill the {ame in faire w: te 79) 
. EMO I's 
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W .- Secrets m Diſtillation, 

(1 


Ell in alimbecke, draw no longer theg' 
19991 you finde ſen: in the water that 1ſſus;, 6 
{FO <th, reiterate that water ypon Self | 


| \ [IEF herbes, and diſtill as before, diuiding 
| = ithe (weeteſt from the reſd; | 
=? 21 A Scottiſh handwater. 


4 
- 
-” 

\ 


I, 
W PVT rhyme, Lanender ind Roſe: 
el & mary confuſedly tagether, .then 
>}; makea lay of thicke wine Lees in the} 
F&S\ bottome of a ſtone pot, vpon which *#5 
1g" make another lay cf the ſaid hearbs, 
SF and then a)Jay.ot Lees , andſo for-| 
IQ ward, lute the por well, buryitio the 


ddl-graundfors. weekes,dultil ir,and it jy? 
G 


, 


: 
Wt 

= WES A little thereof pur in a baſon of a 
1 common. water maketh very tweete 


©, waſhing water. 
> | —— . 
$i k 
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P ” Y 23.:Howto draw the bloud of hearbes. % 
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JAN 


= 1; called Damcs, water in Scotland, hz 
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So C1455 oy | 

Secrets in ot nneigg ag 

iuice of the hearbe onely)vip orelſe; iſ? | . 

y Zlutethegrafle yery well, digeſt ir iny FE 
Jbalgcogly of 16-daies,ard you ſhall Ol 

BW Gndethe (ame very red,  diuide-the$ L 
| >4afwatriſh Party,& that whanh remaineth f;— 
P':is the bloud or ellence of the hearbe.f i 

T' \ 


{ . 


| | &, 23 Roſewater , and-yet the RoſeleauesÞ Vi 
Dk not diſcoloured. 


Ou muſt diſti!l in balneo , and fo F 
when the bottorhe of your pew-V 5 we 
FtcrStill is through hot, puria #few e S | 


4 \ 
o 


o 
Py - 


IyourStill carcfully, and afſsone is = 
thoſe are diſtilled pnt iv more [ AS J 
not whether your” profit w:}}requireſnyh 
th labour,yecr accept of 1 It as a newjg 
$econcluf ON, :*h 


| 24 How tortcouer Roſewater, of: a PD | 
other diflill-d water that hath got- We 
ten a mother , and 1$in daunver toe 

\t; A! 


be muſtte. 


— . hs  ———_ FR —_ by Y,' 
EF ALS INERTIA XN 28 
Secrets in Diſtillation, Ta 
'Neuſl | | 1.3 
Nfuſe your water ypon freth Roſe fe 


1s leaues,or vpon Roſe cates bro-{ 

WM Ken all in peeces, and then after FF 

VP maceration for three or fonre | 

houres with a gentle fire, rediſtill y&Y 

your water-Do this in a Limbeck, '}/X 

[EF take heed of drawing too long for 'F 
WAN burning, vnlefſe your Lymbecke { 

TS&#}j {tandin balneo. - 


= 25 To draw both good Roſewater , and IX 
4 ole 0 f Rs/es together, j<} 
| A Fter you haue digeſte] your KO 
[<© Roſeleaues by the ſpace of 3. 
| IS moneths, fic«t ante,uum. 13, either We 
Rx inbarrels or hookers, then diftil1 Fg 
FR them with fair waterin alinbeck.,'H 
RUM draw-ſo long as you finde any ex- it) 
© | cellent ſmell of the Roſe, then di-' 
(SAR uide the fattic oile that fleetethon F2 
PR thetopof the Roſewater , and ſe £ 
VN you haue doth excelicnt oyle of 
| & Roſes, and alſo good Roſewater ad) 
' -togither, andyou ſhall allo haue} @ 
| ISGE more water then by the ordinarie \iK2 
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; Secrets in Difullation, <> 
way , and this Roſewater cxten- 


AY deth farthern phyſical} compaſi-{{ MN | 
WH 


CALM. 
tions , and the other ſcrueth. beſt]; | 


| WW 
umes and caftting botrles- 


&| You may alo diſtill the oyle of, 31 
ye J Lignam Rhodium this way, ſauing 3999 


'that you ſhall not neede to mace-| 


'rate the ſame aboue 24 houres in. &S) 
your water or menſtruum before 
you diltz][: this oyle hath, a 95 
molt pleaſing ſmell in a C JA. 
manner equall with 
the oyle of 
Roſes, 
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in th the ficſh is boyled tender, 4 


{ wine, put thercto ſome Bay leaucs, ' 


- 
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go - 


earn £1.54 Va - , 
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Huſwiferie, 


I To ſouſe a youy Pig. 


T Akeayong Pipgebeing fealded,' D2] | 


boile jr ini'faire water and white 


lomewhole Ginger,and ſome Nut-| 5 
megs quartered,a few whotecloaes, 


boile it throughly,and leauc ir in the 
ſame broath in an cartheo pot. 


, 


23. Aliter, 


lar him vppe like brawne , and 
your collars in faire cloathes: 


take 


FEt 
- a % 


= 


'T Akea Pigge being ſcalded, col- 


} 


(x) {take it out, avdput it in colde water Xl 
=] and ſalt, andthat will makethe «kin [NJ 
{8 white, make lowting drinke for it, WAYNE 
VL! with a quart of white wine, & a pottle JQ&'# 
'S ofthe ſame broth. Fj '© y 
Wd 
2 3 Toboyle a Faunder or Pickerel, of FL 'F 
WH the Frenclrfaſhion. ICT 'Þ y 


T Ake a pinte of white wine , the fx | 

| tops of youngrhyme & Roſemas- "oy 

FR, Tic, a little whole mace, a little whole if 

Q# pepper,lcaloned with Veriuice, lalt, x 
Be and apceccot ſweete butter;, and(o t-1 

id ferneit: this broth will (erue to bole (SA - 

 fith twiſe or thriſc 10. LOR 6-2 


| | WA: 
4 To boile Sparrowes or Larkes, ? W 


e 


Ake two Jadles fall of mutton [IRAN 
31 broth, alntle whole mace,putin- I» 
FN to it apeece of ſweet butrer, a hand-[g 


EY 
% full of Parſly being pickcd, ſeaſon ir © 
t with ſugar, yeriuice , and a little{ & 


Coolerie and Hofinferte, 
5 To boyle a catoninwhite 
breth, 


le your Capon by ir ſelfe inf© > 
Bots water, then take aladle Dy dl 
© DG full or two of mutton broth and a * 
or Flittle white wine ,. a little whole; 
p amace,a bundle of ſweet hearbs, g 
Fr Sa little marrowe, thicken it withs | 
&k Almonds, ſeaſon it wich fugar,andife 
6 little veriuice, boile a-fewe cur- 
&rans by. themſclues,. anda. Date 
Bp quartered, leaſtjou dilcoloryour$ Oh 
vj ;broth, and! putiton the breaſt-c th | 


(\, \ meCagnn, Chicken or. Rabbet:, Vil 
: vt you hauc no Almonds, thicken Fae: | 
IJ je with creame, or with yo!kes'© & | 

gges>parniſh) your diſhes on theF 
| ſe des with a Lemmon ſliced & ſu-y45 


[EV 
6 To boyle « Mallard, Tedle, FY 
or Wiyin. ET | 

ke mutcon broth, and put -itf2% 
mto- a:pipken z. Put into balls is 
belly& 


Fane To BESR DY/50y KD alS H: 


DE Coney 4 «|! 
velerpand Huſwifery 
belhe of the}foule a "x a fweete Fo 
LN hearbes andalittle mace , ſticke 
@ halfe a dozen of Cloues in his ({(\J9 
2 ql breaſt, thicken itwith a toſte of; ſab 
Fg; bread ſtceped in wyeriuice, ſeaſon 5 
ve Mir with alittle pepper, anda little V9 
78 | Sugar, alſo one Onion minced ;#Þ = 
{ſmall 1s very good inthe breth of rH | 


any water toule. 


te?) 


02s To boyle a (exge of Mutton after the 
bh French faſhion 


a 


Ake 3ll the fleſh out of your leg] E: 


A 
095! 
! 


< of mutton, orat the buc end, 
Vy, preſcruing the skinne whole, and p 
N mince it {mall with Oxe ſuet, and / 2 
I7 marrow,then take grated breade, þ 2 
ql lweete Creame , "and yolkes of (rv% 
> Fo egges, and a few ſweere hearkes, I 
$7 put vntoit Currans, and Raiſins 2) 
= of the Sunne, ſeaſon it with Nut- 6 _ 
7 PRE Mace, Pepper, and alittle] 
Ny -r,and ſoputit intothe leg e th 
2 Mutton againe where you tookeſg 
{| ttout, and ltewei it ina potwith aj Vy 


L['veſe';. 


| —— IS OY I R T2 
NICE Ne LES 


\ . Cookerie and Huſwifory. LD! 
[7 Fj Mmarrowe bone or two , {eruc-in the FAY! 
Jo marrowe bones with the ſtewed- 4) 
Jo broath and true, and ſerue in your at 

pq(leg of mutton dry with carct rootes & 
PR lliced; and caſt grofic pepper yppon 7 


_ 


| 


\ ) 
N{make ſawce for it with Nutmeg, vi-/.. W 
acgar and ſugar. Ny; 

Tb 9 To boile Prgeons with rice. $ 
. Y 


- 


Ovle them in mutton broath ,\ > 


FF LDDputting ſweete hearbes in their|t5$ 
belhes , then take a little Rice and * py 
ehboyle ic in creame , with a little \X 
whole mace , ſcafon. it with ſugar,}£\f 
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RE» ny KAT 


Ne ; whole macethe take Lettuce,Spi- 
| 
"m1 


Fey with veriuice, pepperand. alittle 


ANTS ——LASRLEN >; - 
PI) Cookerie and Huſwifery, . * 
7 Hay itthicke on their breaſts,wrin-} 
& ging alſothe tuice of a.l emmon 
5 yponthem and.ſo ſerue them. 


Z 


Ey | 
VEG 
Akealutle mutts6 broth,white 


5 
”7 " % . . - > f 
7 | | wine and verivice, and alictle} 
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FA 
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KY 
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I0 To boyle a chine of veale,or a chicken 
inſharpe broth with hearbes, 
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$)., 
| ; 


XC 
s 
AT 


> es 
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Us 
S 5 


. 


as 


ef 
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nage,and Parſley, andbruiſe it, 8&| 
el4| pur it into your broth, ſeaſoningit 
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oy 
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at 
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PRAYTE 


T2 fugar., aid ſoruc it. 
xl 


NI. © 11 To make Beanmanger. 


, 51% 
> - v0 
411 [Ay 


ge 


DR 


No MP"AKE the brawne of a "Ca-IF 
;$ pon, toaſc it like wool, then Rteſ 
$92) baile.it in lweer: Creame with. the [Ih 
27; whites of twocgpes , and beeing Ka 
£2, well boyled, hang it_ in a Toth, [Rt 
Sx) and letthe. whey run-from it,then [vl 
o grinde it in an Alabiaſter mortars > 
Neg with a wooddeh peſtel , then GE 
AYE draw. 13 thorough a thin ſtrainer COY 
a _[f 4 with Whik 
Semen Manik 


SISA, HD 
CRLYINCINIETHE 


=—_ , Cookery and Huſwifery. _ 
WA! with the WM of two egges, and [1 
| f- alittle Roſewater, then ſetiton a 

Y chafingdith with coales, mixing 

8&2 foure ounces of ſugar with it, and | 
hx When it is colde dith it vp like Al- þy 
M ' mond butter,and ſo ferue it. 


18 To make « Polonian 
ſawſedge, 


d-( 


JS! 
| , L - the "© 4 

FN boile it and hang itvpp in a chim-1{F 
- KV ney where fire is vſually kept, and x 
TS |rheſe C wiedges wil laſt one whole C2) 
MIIl yeare. They are good for ſallades: | 7 | 
Pq or to garnith boyled meates ,orts 75 
A make one reliſh acup of wine. 
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C ookericand Haſwifery. 


S + Welter 


IA 


1; To make tender and delicate 
brane. 


X-. 
oY 


[i q Ve collars of brawne in ketties's; 
93, 8 of water or other apt veſlells, 0 
Hh 'INto an ouen heated as you wou!d;&R: 
iS for houſbold bread:couer the vel-p 
A ſels,% ſoleaue them as leng io theſs {0 
© ouen.as you would doe abatch of 9 
VE bread. Alateexperience amongſt $6 +, 
'gentlewomen farre excelling t e ln 
3, 0'de mannerof boyling brawne in; oo 
2-2 great & huge kettles. Qyere, four Hy 
ting yourl1quor hot into the veſ- ES 
ſels, andthe brawne a little boiled p/ Y 
firſt, it by this meanes you ſha! not ON 
H \giue greate expedition to | your NR "4 
It worke. $— J 
8] 14 Paſte made of fiſh: . ... © 97 
L530! 
br | {rag ani the bodie. of Salt- To 
fih, Stockfiſh, Ling, orany freſh US | 
7 I fiſh thatis not fu! | of bones, with? ob 
W crums of bread, flower, i X2 
3's "&c.\ i? 


Eh 


IY 


PLS 

Co erie and Huſwifery. | _ 
KF-8c and withproper ſpices agree= 12 
[Sing withthe nature of everie ſe- [43 
JON uerall fiſh, andof that paſte molde 
S#! off the ſhapes and formes of little d-4 
= fithes:as ofthe Rech,Dace,Perch,\ BY 
bal &c. and fo by arte you may make W/V 
-Y many little fiſhes out of one great © 
A) andnatu cal-fch. {HY 
Taz] WL# 
" S 15 Howto barrell vp Oyſters,ſo as they \,Syi 
Shall laft for ſixe moneths ſweete and 15t 
F good and in their natural taſie. | þ=2 
apex” (Y 
Pen-your oilters, take the 11-F Wy 
21 /quorof them,aad mixe area- OY 

{; ſonable proportion- of * the belt [> 

PS white wine vineger youcan get, a} ®} 

Þ 4 Ifttle falt and ſome pepper, barrell p- 
KVF the fih vp in ſmall caske,couering AY | 
& ] all che Oyſters inthis pickle, an is 
they wifl laſt along time:this is an | 54 | 
excellent meancs to conuey Oy- Frey 

FAY ters vnto drie townes,orto carry [/R 
Virtheminlong voyages. KV 
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6 How to keebe freſh Salmon a whoele 
moneth 1n his perſett tafte and deli- 


14 ; * CAC/ts 


Ih | F2I1ſt ſeeth your Salmon accor- ;N 
"35 1 1 ding torhe vinall maner, thenſ@ 
\ ſinke it in apt andcloſe veſſels inf 
wine vinegar with a braunch of 1 
Roſemarie therein.By this means 
| Vintners and Cookes may make [x 
39 profit thereof when it is ſcarce in © 
AN the markets,and Salmon thus pre- iF 
YA pared may bee profitably brought, && 
OI! out of Iteland and ſold in London WY 
Wk orelle-where, "1.8 


(Y 


X | \Y 
17. Fiſh kept long, and yet to eate ſhort \yÞ 
and delicately. tf 


| RP | 
| Md 


FI Dric your fiſh in oyle, ſome com- p I 
# I med rapeoile,8 ſomethe ſmee- VM. 
teſt Sjutl oile that you can get, for t- \ 
| the fiſhwilnottaſte ata] of the viſe fe 
_ | becauſe yy 
F< ATEL - — __ OI , \-/, 
FERENT: 


—_ _ 


CM HS FR =, 
— MS EPIC IDE FIN. 
'r, LI ISDIS Fav : QZ She 
= 0 'Cookerie and Huſmiferie 

* > , 
LxiB-becanſc it bath a watriſh body,and 
£2 hoyie-and water make no true vni- 


| bs © ty,then put your filin white wine {A 
SF1 vincgar, and ſoyou may keepe it \\ 
Ts for the vieofyour table any rea- fps 


{ ſonable time. 


[ 


8 Howto keepe roafted Beefe « lony \ 


time ſweet and wholeſome. 


A a beeing noto- 
\\ f uer great,and well 8& cloſe barrel- 
T= led vp: this ſecret was fully proued 

NM in that- honorable voyage vnto 
| -} Cales:. 

\ \ 


. or ſixweekes after it is ſodden, with- 
I. cnt any charge. 


TON 
KM: 
IS ]powgred by tenne orrwchue gaies 


ipace,then ſeeth it throughly , dry | 
Baohnd tt. it Bias 


EEC 
9 $2Q CB) ba 2 
” es Wa 


4 
—— 


: 'E [ + High alſo done in wine vine-® 


o 
, 
t-1 


3 g How tokeepe privdered btefe- fine 


HEN your beefe- hath! 
» Y beene well and thorowly f 


OY 


AY 
O 


3 
OO » 


4 Cookerie and Huſwiſery. | 
PS; it with acloth, andwrapitin drie if 
[=] clothes placing the ſame mm clole | © 
ON veſſels and 2 2a range ir will & 
7; keep ſweet and ſound twoor three v ; 
$$ monethes,as | amcredibly infor» ts 
PM, med from the experience ofa kind [2 
and louing friend. 


(y 


[ 120 A 'conceipt of the Authors , how Sa | 
Dl beefemay becarried at the ſea,with-\| 

out that ſtrong and violent impreſſi - 

on.of ſalt which is v/ually purchaſed if 

by long and extreame powdrine. \ 


t-1 


PJEcre,wich the good leaucand\} 
, tauour of thoſe curteous gen- 7 
tlewomen, for whome 1 did prin--fA 


(AM. 
KA cipally,ifnor only, inted this little i 
t- L treatiſe; 1 willmake bold to lanchL | 
bl alittle trom the ſhoare, and rie fi[> 
= what may beedone in the vaſte £-2} 
a and wide Ocean, and —— PR 
Y)! dangerous voyages, for the bet- | \& [ 
oS | ter preleruation . of ſach-: viuall [&Þ)- 
W viduals, as for want of —— b 


| ETHER 


EN) Cookerie and. Hoſwifery. Ml. 
wi | Joe oftentines meerely” periſh, \s 
dyor elle by the extreame pearcing @ 
of the ſalte , doc loſe euen their'e 
[120 Wnrtnettengeh and vertue:and' 

RM if any tuture experience doe hap b25 S 
FoJpen to control) my preſent con- Ve 
<3 ceipt , let this excuſe a ſchoiter, 7 

quod in 0. 27n1s eſ? voluiſſe ſatis. But F 
Ynow to our purpoſe , let all the 
bloud bee fir!t well gotten our of a 
y4the beete , by leauing the ſame TJ 
ſome nine or tenne dayes in onr/þ 1 
= \Viſua)l brine,then barrell vp all the; F; 
W peeces in veſſels full otholes, ta-R8 
vI=þ ſtening them with ropes at the; fo 
»yilterne ofthe ſhip; and fo dragging t7 NN 
them through the ſalte ſea water by 
$7 (which by h1s infinite change and A 
- © ſucceſſion of water will ſuffer no R's 
a putrefaGtion, as 1 ſappoſe ) you, $ Dy 
2p may happily find your beefe both. oY 
ſweet and ſauourie enough: when &s 
[<D you come to ſpend theſame. And bd 

Bo}: if zhis happen to fal out truevpon,; \W 

©) ſome trial} thereof had - then ej- Su 
W (ther at-my next impreſiion- or 2 
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o SST FIT TESTS PHO. (320 
BE SIN LAT ORAL 


5 0978 IT 
= [FSG k) TX _ 
ny = Cookerieand Hafwifery.” 
Money [ ſhall bee vrged thereunto{ 7a 
YVpon any neceſfitie of ſcruice,, I Fn 
7 hope to diſcouerthe meanes alſolf\ Wo 
ls: 'whereby euerie Ship may carrie Bs Ah 
ſufficient ſtore of victualt for her xy 
R935 ſzIfe in more cloſe and conuent- 5 
x ent cariages thenthoſe looſe vel- 
8 ſelsare able to performe. Bur it 15 
ok. may bee allowed to cariie citherf 
& roatted or ſodden®eſhto the ſea, 
p4then Idare aduenture my poore wp 
I) credit therein to preſerue for fixe v5 
72h 'whole monethes together ,either x 5, 
827 Beefe, Mutton, Capons, Rabbers,} 2G 
Eh Oc. both in a cheape manner, and 29 
FAY alſo as freth as wee doe now vſu- 
GW aHic eats them atour Tables. And Wy 
Age "bis Thold to be amoſt i fingular {0 Wt 
I; neceſfarie ſecret for all our Eng-lrie 
FA liſh Nauie; which at. all tmegopll Fo 
0's » pon reafonable tearmes I will be 9) 
F /rcadic to diſcloſe for the good of 5&8 | 
8 my Country. hel 
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Corlerie and Huſwifery. 
21 How to make ſundry ſorts of mp 7 
Fr; 2 daintie butter , hauing 4 lively refte 


& T7 of Sage, Cinamon, Nutmegs, M ace, ? 
"Wi ſs 


3 7 Bo is done by mix! s jt ewe Io 
; drops of the extracted olle of x 
breiSage, " ade , Nurmegs, Mace,' ; 
&f\d[8c inthe making vp of your but-/ 
SOter: for oyle and butter will incor. GW 
EU porar and agree very kindely and 9YJ 
Sv inaturallie together. And how to S2 
Nos make the ſaid ojles,with all neceſ- 
circumſtances by amoſt plaine & 
Rifamiliar deicription; Se2 my le- 
| Y þ Nell houſe of Artand Nature vn- 
N / der the Title of Diſtillation, 
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| of Dy plarie veſſels, inftruments & other | 
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Auing broughe your rilke f % | 

into curds by ordinarie 'ren- "© 2 
net,cyther breake them with your {FF 
handes according ro the vſuall v4 

$2 manner of other cheeſes and jth 
'N after with a fleeting diſh , taking Dj 
To away as much of the whey as you J*1\ 
eh 
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DIR 
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IS 


ON can,orels pur in the cuzds, with- ff) 
2 out breaking, into your moate,let x4 
| = them ſo repoſe one houre,or two, Wk 
WT 'Or three, and thento a cheeſe of j Þ4 
3 j £wo gallons of milk, adce a waight TY 
FN; of tenne or twelue pound, which CAN 
V waight muſt reſt yppon a couer, rg 
©. that is fit with the moate or caſe \ 
bc wherein it muſt truely deſcend by Ne 


D degrees as you encreaſe your "1 
Of 
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FAN warſght ,or as the curdes doe finke A 
ILY and (ettle. Let your curdes ee 
t- maine o all that day and nijghe;S 
| following vntilthe next morning, Sf 
2. | 
| 1gs and then turne your cheeſe or 1 
PAY, curds,& place your waight againe Fx 
V; thereon,adding from time.to time V; 
Won S ſome more ſmall waight as you 'S5 
V/ABI><þ {ball fee cauſe. Note thatyou muſt {87 
7 - ; la | 85) 
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Cookerie and Hofifers petLo 

We Sole cloath both vnder and oue 63 

8 Fo your curdes at the Jeaſt,if you wilih 9 
Fulpnot wrap them all ouer as they doel/ 

; Wt in ether cheeſes, changing youf 
<iclothateu2 ric turning. Alſo iff 
Yo ryou will worke In any Pordinarief® ” 
© moat, you muſt place a round and : 
bg, broad hoope vponthe moat, ref { 

Ang lult of the ſelfe ſame bigneſl: AY 
or circumference , or elle. wy; 
ſr: {ball make,averie thinne cheelc.þ D 
£3 f urne theſe. chgefes euery.mor-fef 
Pp Exining and cuening , or.as often as} © 
& £Y.0U ſhall ſee cauſe, till the whey}! 2 
SF bee all run out, and then proc _ 


do 


SL | 
(Ci in ordinaric Cheeles. Now 
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that theſe moates would be full of 
pjboles, both in the, fides and bot- : 
I #rome,that the whey gray pue the} 
| ſpeedier paige. 3 Xou may ao 
fe) fidmake them inhuar®fioxecs full's 
Ke &'of holes, or elf& you ;may deviſe > 8 
$$ *mOates or Caſes either ( 
KB/s ſquare of fine wicker* 
uing wicker couers, =} 
i feightbe ſa ſloygpps that you haul £] 
neede\ 
FER WW = Ie Rp 
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loo e bo on eu 
; 5b ſe and 1 ay ns br enino 1 
aa may = i; 5 | 
I 7 waigh or m nke _ Gerin ade A | 
Wat in ar ye: ,DY rec in th \S 
; th oth th th ſon D = 
7 ut th :eele n. N e oy 
ta! in arſhurcerh Ss thec ote' Sd xl 
Ihe LION erhe couers ecouer of (ON 
_ —_ ric Cheeſe ar —— 
«4 reaſon full of e a your N 
; [> prin _ the J. Kio; {pon- | 1 
| a8 gent] ereas th Te ©1& 
A Al on —_— oY = ne preſing (0 
2] ' preff- in merge degrees, pt ſet Wy 
i by whey _ the ſes wh alace. < | 
$2 aCr —_ _ PO vſuall _ are Q 
7 {ch reame vp whil meth f19 aner 4, 
W le coſamultefny ; , ilk them, |. VL, 
- a and _ mn ir, whercy the 1x, 
Oo co yy $a hoſe by. y the - 
from th the wh fourth | 
eſe. whites; that F 
bd. of S 
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Cookerie ahd Huſweferie. y=ny 

cheeſes is like fair water in color, [VS 

O | and caryeth no ſtrength with it, [1 
2 Nore alſorhat if you put in your f7Y 
4 curdes vnbroken,, nottaking a- 4 
Res way the whey that iſſueth in the es 
Tl breaking ofthe, that ſo the chee- [| 
_ſ-1 ſes will yet bee ſo much the grea- $1 
1) bay but that is the more trouble- iy 
= : ſome way, becaule the curdes be-! N= 
San ing tender will hardly egdure the = 
| PXllrurning , vnleſſe you be yery care- xl 
[1 full-1 ſuppoſe that the Angelores | © 


AF in Fraunce may bee made 1n this '{A) 


[&z#] manner in ſmall baskets , and fo rg 
'S ©) 


£24 likewiſe of the Parmeeſan ; and 
txiltir your whole cheeſe confiſt of vn- jg 
T3 flatten wilke, they will be full of 7 

FAN butter and eate moſtdainti!y, be- {FX 
& ing taken in their time, before 0 
| EY] they be coo dry, for whichpurpoſe ! 5 
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Px you may keepe them when they {|| | 


begin to grow dry, vpon greene| 
FRY) ruſhes or __erviy I have robbed FS 
KOM my wifes Dairy of this ſecret,who KL} 
| hath hitherto refuſed all recom- |, 
I>gyi pences that haue beene offered FRO 
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ES F Cookery and Huſwifery, 
'* her by gentlewomen tor the ſame: P Ns 
and had[ loved acheeſemy felt ſo. a 
A 7 well as Ilike the reccipt, | thinke'S 
Þ FI. I. ſhouldnot ſoeaſily haue impar-[fxZa1 
EZ red the fame atthis time. Andyet: LT 
SH I mutt needs confeſſe,that for the?! Fe 
'better gracingofthe Title where-|# <5 
x, with 1 haue fronted this pamphlet:/8 
FE I have been willing t@publith this; N 
Wo) with ſome other ſecrets of worth, 
wp forthe which | have many times A 
of] refuſed good ſtore both of crowns/Þye 
= and-angels : and therefore let = FA 
& Gentlewomanthi:ik this book too, WD, 
E ! deare; 3twhatprice ſo cuer it ſhall; 


JJ neither can lTeſteeme the worke to; 
OT z: bee of lefſe then twenty y ceres gaz oi 
thering. 


Jas valued yppon the ſale thereof, 7 
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Ake your milke beeing new 3J; 
milked ; andpreſentlie ſer tr \ 
vpon the fire from morningynuill £ 


the © wy 
£ v5 rm, WE Az 2s 
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Wgche exening, butler it not feeth: and FI . 
Y&ithis is called my Ladic Youngs clow-ho& 
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24 Fleſh hept ſweet in ſummer. 
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| &/NG 
w_— may keepeveale , mutton yo 
Ne #| & orveniſon in the heatof ſummers / i 
p . « s x 
Mg or ten daics go0d,ſo as it beenew-jYl 


1S|gly and faire killed, by hanging (0) 


45 


| > fame in an high and winde roome|; rt 
PEAriCAnd therttore a plate cupboard tull} We 
EBVof holes, lo as the winde may-hauec aL 
Pxajbrough paſſage, wou!d beplaced in JN 
WA'uch a roome, to auotdet.c offence# Fil 


25 M uſtard meale, 


T is vſuall in Venice toſell chef 
meaic of Muitarde in thcir 'mar- [S]} 
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NS Kets, as wedoe flower and mealein} 
NEngland: this meale by the additi- 
Ao on of vinegar intwo or three daies 


[4 
+ þ uf | 
q bat it would bee much ſtronger and 
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28 , 
99 foer, if the kuskes or huls were firſt { 


& (divided by ſearceor boulter, which| 
may cafily be done, if you drie your;b 
({cedes againſt the fire before you 
aw crinde them, T he Dutch iron hand-} 


LW2 mils,oran ordioaric pepper mil may 


CT 
'P6. 1 
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os eruefor this purpoſe Ithought jy 
EN, yerieneceſſarieto publiſh this man=| 888 
© ocr of making of your ſauce, becauſe RF&3Þ 
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if we ſhould ſee itbeforethe mixing & 


£1 thereof with the-ſceds. [S: 


26 Howto auoide ſmoke , in broiling of | Fo 


Bacon, Carbonado,eixc, 


Ate little dripping pannes of 
paper,j& 


I } 


<4 


T4 LPS. 4 
PL  Cookeriea Huſwifery, (22-4 
Ka paper; paiiingvpthe corners with | 
Pb itarch or palte, wet ti:em alittle in x3} 
F; Ny water, but Pope Pius Qyintw his Yi 


7 Cooke willhaue them touched 0-faFg 
verwitha feather f.rft dipped in =) 
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if 
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Royle or molten burttcr , lay themfvaj 


7 2x5 on your grid'ron, andplace therin ga 
Fo Nyourflices ot bacon,turnjng them. A\ 
NY Z\as you lce cauſe. This is a cleanly xt 
WAR way , and auvideth a!l (moke, In; S 

i the ſame manner-you may alſo 
 F&5broile thin ſlices of Polonian ſaw-f4 
PAT (edges , or great Oyſters, tor lo % 
Ys we.e the Popes Oylters dreſſed: (SY 


$23. You muſt be careful that your fire nh 


| T0 vnder the gridiron flame nor, leſt; 
Fyou happen to burne your dripet q 
*2JPping pannes , and theret re all 


cole-brands are here ſeclude d \ 


oy 
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[28 
47 The true battl.ng of beere, »7\6 
ih © rn yovr Beere 15 ten ork v,/ 
MF V V tweluedaiesold,whereby Teal 
It is. growne reaſonable 'cleare Fl 

g then 


Cookpria and H uſt wg 
then bottle it, making your corks ſy ak 
y very fit for the bottles, and top|28 Q 
;them cloſe, butdrinkenor of this ge 
@|oaine and mantle ,and then you [£2 
BY ſhall inde the ſame moſt excellent Fe | 
2s Land ſprightly driake: and this 18j5 
; Fiche reaſon why bottle 3le 1+ both fo SD 
Uh = windie and muddie, thundring 8: 
Q& ſmoking vpon the opening of the = 
"2 hottle ,  eraviert itis commonlie 
v2 ' bottled the lame day that it is laid; 
\ Into the Cellar, whereby his 018 
& Y22eing anexceeding windie ſub- = N 
ſtance, being allo drawne with the VD 


Z/20 ale not yethned, doth incorporate 'y; 
with the drinke, and makcth it al-j/ 
ſo verie windie, and this is all the \W 
lime and gun-powder wherewithf 
7: bottle ale hath beene a long rime 

* ſo wrongfully charged. 
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2.8 How to helpe your bottles when 
they ave. muſti ie. 


Ome putthem 1n an ouen when RVs | 
_thelpial. 


St Cookerie and Huſwiferie, Y 
Mi the gry Eno mer" ll 
yp the ouen,andſolet themrettlÞ& 
| morning. Others content them- 


þ 19 How to breake whites of 
WY, Eggs ſpeedily, 


WA; \ Figge or rwo ſhred in peeces IS 
F and then beaten amongit the S 


{\ whites of egges, will bringthem if 
WW; { 


nies oe TFarn 
Z, into an oyle ſpeedily: ſome breake or 
%<2. then with attubbed rod,and ſome 'S). 
by wringing them often through a 


ſponge. 
7 - 
KVF :o How to keepe flyes from oile peeces; 


b 
T5 A Line limed ouer and ftrayned 
& . about the crelt of oile pceces jet 
Nor pictures, will catch the flyes , 1 
{that woulde otherwiſe-deftace the 
Pictures. Bur: this [rattan con- 
F-ccifte both-for the rareneſs and} 
| vie þ 


O Sy --"> agg 
Xl vie thereof doth pleaſe me aboue | bo 
3 all other- viz. Pricke a Cowcums- | Ug 
AN ber full of barley cornes with the j AY 
1485 6 
&# fmall (ptringe ends outward , make | r t-1 
B+ little holes in the Cowcumber b 
' firlt with a wooddenor bone bod-| A} | 
5 kin, and afterpur 1n che pri, [ \ 
7 thel? beeing thicke praced will in ! 
| Js time couer al] tae nant win =o 
5 ſo as 12 man can diſcerne what 
x7; firange piantthe ſame ſhould bee. : Fi 
#4 Such C owcumbers are to bee 2 
E \ hung vpin the middeſt of ſummer 4! 
k: 3 roomes to drawe all the flies vnito vl 
them, which otherwiſe woulde flie j 
;, VEON re pictures or hangings. = 


21 To keepe Lobſters, Crafiſhes z &&cC © 

WY eo. d for ſome fewe daies.  * 34 
Heſe kinds of fiſharenored to et 
be of no durabilitie or laſting PA 

V7 ir warme Wetner : yet to pro- 4 
Z long their daves a little, though t-1 
Art 1 ſhall raiſe the price of £4 
them ek 
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Flltened in brine, and then buricls o 

; I theſe cloathes in Callis ſand, that © 
hl; 
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BY 
Ng 
freS) 


=lyourlabour well beſtowed, and the P 
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Urather if you laye them in ſeveral] a, 
2F:cloathes, ſo as one doe not touch oy 


32 Diners excellent kindes of 
boettie Ale. 


«04 
Ce 
mingling two or three droppes of gun 
FA the extracted oyle of ſage with af 
{quart of-Ale, the ſame beeing wel 
brued out of one” pot into ano- 


ther, 


Tea 
0h 
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QL41 oye of Mace or. Nutmegs. But if [2 
& you will make a right cotfvg cup 5, 
[ Fj; char ſhall farre exceede all theale {YN 
|S that euer mother Bunch made in{ EI}. 
| IJ her life time, theninthe bortling CON 
WW vp of your belt ale, tunne halfe a; & 
Se pinte of white Ipocras that is yy 
Wh newly made, and aiterthe beſt re« It 
þ=\ ccipt, with a pottle of ale, ſtoppe; (5 
{}}$ your bottle cloſe, and drinke it FAY 
WH whenit is Rate : Some commende Wi 
C0? the hanging of roaſted Orenpes Wall - 
Sf prickt fall ofCloues inthe ve ell 
Fax of ale,till you find thetaſte there-FR8) 
4 | of ſufficiently graced toyourown 7 1 
Vow liking. \ 
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þ82 33 How to make wormewood wine ve - 34 
A rie ſpeedily and in great quantitie. j 


0) KO 
ty T=Ake ſmall Rochel) or Coniaks t-1 
1/0 4 wine,putafewedroppesof the} *%4 
Ho G 3 extra- Sy 
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Cooker and | ng ax 

'F extract edotle of wormwood ther- j2a 

| g& in, brew it together (as before js (5 

| OW ſerdowne in bottle ale) out of one {A 
| vr —_— an other, and you ſhall; 

| F=Sgiauea moreneate and wholſome D, 

8 [ I wine for your body,thE that which W X/ 

1 [37 1is folde at the Stilliatd for right 4 

C0) wormewood wine. i J 


1 24 Roſewater and Roſevinerar of | the co- 1, -f 
3 X] (| lour of the Roſe , and of the C owſlep, {> l 
$ "1 and violet vinegar. I 


0 bo 
& e-tþ JF you would make your Roſe- oy 


t = Water and Roſe vinegar of a Ru> ,& 
1x] I bie colour,the make choiſe ofthe || x} 
S [> veluet coloured leaues,! - 
Y { clip pping away the whites with a' 
paire of ſheeres, &being through * NY; 
& dried, put a good large handfull of © 
Nl them ns pinte, of Damaske or 7 
red roſewater,ſtop your glafle well 
by & ſetit in the ſun, till you ſee that 
OF the leaues haueloſt their colour, ©) 
- 31 Or for more expedition you may | © 
XI performe this worke in Balneo in 8, f 


1 


200 


pry , 


out the oldeleaues, you may put 
in freſhtill you find the colour to's 


'a fewe houres , and when you take! 
A | 
7 leaſe you, Keepe this Roſ | 
4 picaſeyou, cepethis Roſewater; #3 


i558 .3n glaſſes very well ſtopt ,the ful.) = 

2% ler the better- What 1 haue ſaid of FF 

(24S Roſewater, the ſame may alſo be'I83. 
intended of Roſe vinegar, violet;'& 


D marigolde ,and couſlep vinegar, 


& bur the whitervinegar you chuſe 
\y4 for this purpoſe,the colour there- 
£4] of will be the brighter, and there-j{. 
SA fore diltilled Vinegar is beſt for 
$J> this purpole, ſo as the ſame bee 
55 warily diltilled witha truc diuiſi- 
on of parts, according to thema-7 
"ON ner expreſſed inthis booke inthe 
NN dittillation sf vinegar. 


RE 25 To heepe the inice of Oranres and '\y 
Ko) Lemmons allthe yeare forfauce, Iu- 
leps and other purpoſes. = 


oſ [; Xpreſſe their 1uice, andpaſſe | 
. JN 

IS; ir through an Ipocras bagge Gia 
£/2 to claribe it from his impurities, CL 
'D 'G4 :then 8 


Na ay, x £ 
"I 


[1 ad 
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Sf Cookerie and Hyſwifery.. i) = 
| 2 then fil yourglafſe almolt ro the 1X 
-F top, couer it cloſely, and ler it' © 
i"F, ftand fo till ithaue done boyling : 
4 then fill vp your glafſe with good 

= Sallet oyle, and ſet it inacoole| 
WII cloſet or butterie where no ſunne *u 
[=y commeth. The aprelt glaſſes for |) 
{AN this purpoſe areſtraight vpright #77 
W2| ones, like toourlong beere glaſe 
S211 ſes, which would bee made with ;\;; 
14 little round holes, within two in-|j/ 
þ =< ches of the bottome ta receiue ** 
FAY apt fawcets,and ſo the groetinds or 

YM lees would fcttle to the bottome, | 

Sand the oyle woulde firke downe 


_ 


'© 55; | 
Il with the iuice ſo cloſely that all I] 
T8 putrefation would bee auoyded:' | 
1 or inſteede of holes if there were 28 | 

WY, glaſle pipes it werethe better and \W \ | 

Tr 


tb eadier .way , becauſe you ſhall © 
ISdt hardly faſten a fawcert well in the |: 
= hole. You may alſo in this manner 

FAN preſerue many iuices of hearbes ; 
UT and flowers. | | 
1 And becauſe that profite and] 7 
RAR Skill ynited doe grace cach other, | 
S. if 
CHUA YT 


TOV/2ok BIOL & BO Sj on 
Cool ee] rom 
"if cinteous Ladies) you will lend 7 Sf. r | 
eares and followe my direction pb; R S 
, will heere furnith agreart numberſAl p £ 
of you (Iwou'de I could futntth SY Wo | 
you all) withthe 1uice of the belt{p8l { | 
ciuill Urenges at an caſte price: 4 
z About Aihallontide or ſoone: after|&3 = | 
; you way bry the inward pulpe'o / *l | 
| ciuill Orenges wherein the iuic 20 Al 
4 relteth, of the comfetmakers forls 
4 aſmall matter, who doe onely org Q 7 
{1 principally reſpe&their rindestojÞs 
52 preſerue and make Orengeadoes|F os 70 | 


6 
N-4 


 withall, this juice you may l-. %# 


IE Pa re and referue as before. 


36 Howe fo purifie and giue an tx 
celleng rf 1 a and | taſte vito mo < 
x) ( 


. Yedh f 
Ve Saller Oyle mn a Veſſell.o = = . 


'w6od or-carth, hauing a hole'y 
P/inthe bottome, to euery 4- queen Vl. 
Spot water adde one quart of oyle, 
4 ans with'a weodden ſpoone: or = 
© nt ſpartlel BE 


4 
ED, Sans uſ 
BEES: "Y IE 21299 07:8 


ST Tookery = Hoſefers 
1x tele RR well togither ,f x} 
1! $3 for aquarter ef an houre , then 
0h 4 ON etout the water, preucnting the » 
| by ojle from iſſuing, by (topping of w 


 cheh-le, repeatethis worke two 5 
E4 'de three times, and at the laſt you * LY 
" ſhall finde you o1le wellclenſedor | 
ll! ({ANclarified- In this maner youmay if} 
i x#alſoclaritie.capons greaſe, being \\E 
Sr firit melted , and working with; 
DX warme water. All this is borrowed | - | 
[ - of M, Bartholomerxs Scapinus the mai- . 
i ; fter Cook of Pope P;us Quintwshis < 
W priutekitchen, | rkinke if the laſt Fx 
Lagitation were made in Roſcwa-j Jl 
| bc hank wherein alſo cloues or Nut-([{X}j 
$ had beene macerated , that 'S 'I 
ity the oyle woulde bee yet mere 7 
ein 
bf - Orit you ſeta Jar glaſſe in Bal-{ <1 | 
3 [ neo. full of ſweet oyle, with ſome] MI f 
F- 1 Fſtore of bruiſed cloues,and rinds}Þþ 
of ciuill Oran nges or Lemmonsal- A 
Q ſotherein , and.ſo continue. your W 
[1 $S | Gre for two or three houres, and -1 
* 4} eniucky he cloues andrindes| WA | 
| | | | remaine Jo : 


2Jf c 20h erje Rd Hoſwiferie | 
NT remain in theoile til both the ſent 
oy andtalte doe pleaſe you: Ithinke, 
© many men which atthis daie doe} 
[£2 loath oile{as I my ſelfe did,netl6g 
> ſince) would bee eaſily drawen to 
27 a lufficientliking thereof- 


23] 27 How to clarific withrut any Difulla- 
ro lat.on both wh:te and claret wine wvi- 
WA negar, for gelliesor ſauces 
2 SO : 


i To euerie ſixe pintes,of ood 
wine vinegar, put the prod | = 

of twonewlaid egges well beaten, f 

=& then put all into a new leaden pip- [fs 
My kin, and cauſe the ſame to boile a 

hs little over a gentle fire,then ler it; IN \ 

Ny ;runne through a courſe pelly bag Ko 

Fg wiſe or thriſe, and it will bee 've-}o [ 
A'ry cleare, & keep goodone' whole ' | 

2; yeare. 


IS 
on 2D 3$ To make a moſt delicate whit ſarfor 


4 the table, : 
WY gr. calcine or burn your white FD; 4 
{7 lair, 18k ply 


-=eF122 Sz YES ENT: 
; Fx , , "1 \ 
Tate VR: ANF Fx 3-536 ID 1 300 : 


DELLS 


"ML 


\ 


| C ookerieand 7 uſwifery. 
LIENS fa't,then diflolueit in cleare con- |; 
4/-- duicwater, letthe water (tad with- 
Ycoout fttrrind, fortic eight houres ,I\ 
2 then-carclully dravv avvay all the 
PR dearc vvateronly,filter it, & after |5 

= euaporatz the fitred liquor , re- 
F (cruing tne ſa!r, Some leaue out: 
SI] calcinajion 


39 A delicate Candle for a 
Ladies Table. 


EC nl ovae Dutch Candlcs to] 

beedippedin Virgin vvar, oft $2 

#Nj{astheir laſt coate may be: meerely (fs 

'<) Nivvaxe , and by this meanes, you 7, Þ 

FON may carrie them 3n your hand' 

& without melting , and the ſent G SY; 

| FSithe tallow vvill not break through 

Ib -giue offence, but if you yvou 48 

Fhaue them wo reſemble yelloyy 7 

Oraxe candles, then firit let the tals] 

ISL law be coloured with Turmericke/$5 

© (boyled thercin, andſtrayned, and TY 
Shafter your- Candles haue beene 65 ; 

AV, ipped. therein to a ſafficien RV. 


4 [oxtan 


1<£-t great-| {IX 


| EE DDE [ct 


a 


> Penh S__— 
C ao:4erie and H ul w: fe ery. or 
4 greatnc(s ,leethemrake their laſte Þ/S 
£3 ; coate.rom yelloly vvax, this may | iS 
7 beedone in a greatround Cans of | 
; tinne plate ,\hauing a bottom, and |Q&# 
£2- becing ſomewhat deeper then the þy 
X}; length of your candles:and as the | 
FS; wax ſpendeth , you may itill ſup- 
NY ply it with more, 


b 
Hb; 


ns Jo How to hany your Candles in the 


?» dire without caudieſticke. 


es THis will make a ſtrange ſhevy if 
'G, to the beholders that knovv ;Y 
S.1nor the conceit, itis done inthis þ& 
FL manner. Leta fine Virginall wier $ 
3 be conueied, in the midſt of eue- FF 
2A rie wike and left of ſome length jg ) 
WJ abouc the Candle to faſten the Ky 
9 {ſame to the poſtes in the roofe of 
A your houſe, and if the roome bee | il 
any thing high roofed , itwill bee #5 


ND | hardly diſcerned , and the flame | = 
Vthough it conſume the tallow, yet KV} 
5 |itwill notmelt the WiCTrs = 
KAR | 


[1 


Ty 
av 41 Roſe Yinegar made ina new 
079 m.nner, 


107 
ACERATE or ftcep Pole-;p88 
VI lcaues in faire water, let them 
he therein, till they waxeſoure |#- 
io {a.e!), and then diftill 
the watcro 


1%; 
Q 


MN 
S 
a) 
a. 
EV 
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ES 
MITES 


J 


v1) 
AN KY 


IN 
SÞ,”” 
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NF 


{YL 2v)\ 
«BOT 
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ders, oyntments, 
beauties, &c. 


Ws 1 Anexcellent demask powder, 

z - 

anc 

1-250 Ake -of yreos halfe a pound, | 
] Roſeleaues 4:ounces, cloues Ja 


T1%; 


ST] 
IS one ounce,lignum Rhodiumtwoips 
| #Y, ounces, Storax one ounce and "Y 


y 


) 
IN halfe, muske and cjuet of each 10; < x 


a5J2 graines, beat & incorporate them|$F, 


p73 welltogether. 


"- 
IF 


% 


a4 > 


| YEA I 
LANA 


| FP? 2 Anexcellent hand water or w ahing 


- 


L water very cheape. 


Gyvas 
es 


b'7 


me Orace 36 

| powder ,\bap# 
ERNESTO TITS 
SE RYERES SO EEO 2 EPNSc 


ZOYN 1amin ; diſtiilthe water in anor-1 
Taldi-arie leagen !iH]l: you mzy di- 
FA {1j]] a ſecond water by a newe in-; 


powder, ani toure ounces of Ben-j 
«v 


3 Aballtorake ou! faines 
from linn+n,, 


4 


J: | WF 
2] Fake foure ounces of white {7 


<a> 
X 
5 y hard Soape, beate it na mor-; 25 


< 


#x- ) . 6. - y 
Bcc with two ſmall Lemmons ſli- 9? 


== ced,andas much roche allome as fe? 
9 an haſell Nur, roll it vp in a ball, ly 
f 'rub the ſtaine therewith, and after 


Ne 


g 


| "4 A ſweet arid delicate_- 
5) Pomander, 


N LY. 
s Take two ounces of I abdanum,” \o 
"» of Beniamin and Storax one WS) 
a ſq ounce, mugske fixe graines, ciuet 6 { 

ov | : ſixe ell. 


; "We ooh} THC | 
22032 


—_ 
—_— 


RalantdP cnunmmu oe ooo TY OO Serbian 
a” aw 


= _—_ - - ? 
XN VAR 
I\ hf O bl f 
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Ointments,beautier,oiyc. 
ſixe grames, Amber greece ſix? 
graines, of Calamus Aromaticus| © 
© and Lignum Aloes, of eachthef{/\ 
= ' waight ofa groatybear all theſe in x 
Fol 2 note mortar, and with an hote qi 
A 


+% 


| peſtel] till they COmeto patte, then | 
| wet your hand with roſe water,and j 


"g) 
tf 

* tahe frain?s out of ones hand 
115 5 Totahe ffainss out of ones hands 


preſentcy, 


HIS isdone withthe iuice of XV} 
- Sorrell , waſhing the ſtayned t&) 
place therein, 


FX 6 To take away ſpots and freckles from 8 | 
| the face or hands. NY 


3%! —_—_ ſappe that iſſueth ont of a 
== Þ Birch tree in great aboun- 
A dance, being opened1n March or 7N 
LY April, with a receiuer of glafſe ſer FJ} 

3, vnder the boring thereof to re-| 3 


; ceiue the ſame, doth performe the Wh 


a 
- excellently and maketh 
the skin verycleare. This fap wills 


diffolue pearle,a ſecretnot know 


7 A whitefucus 6r beauty for 
the face, 


k 


[8 
. dp 
HE iawe bones ofa Hogge or W& 


{{&1M © Sow well burnt , beaten and} Þp) 
FA ſearced through a fine ſcarce, and; Ha 


IDs | - DY 
P&x'afrer ground vppon a porphire or 
WW, ſerpentine ſtone is an excellent 


yy fucus, being laid on with the oyle Ft 


WNrof white pPopPey- \ſ 


8 Adelicate waſhing ball. 


\ [/ 
! 


Ake three ounces of Orace {7 2 


-1> 
| þ4+ 


(> 
c \ 
F—ounces of lauender flowers, bear Vf 
S21zll theſe together ina mortar,ſear-{248 
cing them through a fine ſearce, (SP 
then|&@W 
SIRE 


\ 
& 
. 


- A 16 
REZCUSRNGS 


4 LOO 4 . 
Ointments, beauties. e>c, S284! 


Jjthen ſcrapeiſome caſtill ſops, and > 


diffolue it with ſome Roſewarer, 
&\VJc; then incorporat all your powders ; 
yl therewith by labouring of them 
5 well in a Mortar. - 13K 
3) 

got 


P 
« 
« 


9 Damasle powder, 
Jak five ounces of orace,mmo” - 
ay ounces of Cipres, two ounces WW 
WH of Calamus, 'halfe an ounce of 

FYJ|Cloues, oneounce of Beniamin ,'ff-: 
Fx one ounce of Roſeleaues , bne $5 
SF ounce of Storax calamitum, halfe = 
SA an ounce of Spike flowers , mixe. 2 


WAYY| th ll together. 
| Y iem welltog 
£4 lo Ts keepe the teetb both white aud 


F ate aquartofhony, as much Wy 
bz) © Vinegar , and halte ſo much Wu 
Sl! white wine, boyle them together 1} 
SA] and waſh your teeth therwith how, JA} 


|S! 


Ointments - Hes Toi 


11 Todelayheat, and cleare 
the face. 
I 
| { Ake three pints of conduit wa. 
ll ter, boile cherein two ounces < £/© ll 
French barly, change your watcr,} = 
ATE put jn the bar!y againe: repear}.\N 
F/Zichis {o long, rill your water pur:} ', 
chaſe no colour from the Barle f > 
: bur become very cleare : boile they 
x laſt three pints to aquart.then mix Fir 
Ethalte a pint of white wine therein, RA 
(F BSc when itis cold, wring the iuice} 
of two or three good Lemmonss 
rey therein, and vic the ſame for the 
a Morphew, heat of the face or hide 8 7 
> and to cicere the skinne. EN 


12 Shinne kept white 
and cleare. 


Aſhthe face arid body offi Vo 
O EU onteticemabol brelt i= WF; 
[6 jmilke, or cowe milke , or mixedf i; 
| with\& 


TT eg = fo FF; Dy 3 XZ 
ESPN VI DEE 


: FI CAPE SF A NEE 


Ointments Yy beauties, &c. LD 
vvith water, euery night, andthe FAY 
childes skinne will wax faire and Fav 
cleare, and refiſt ſunburning. Ny 4 


2] {6 
Do | oy 


13 An excellent Pomatum to clearel; 
the Sh; nne. 


7 Aſh Barrows wt oftE- X 
* o) V Vn in May-dewe that + 
V7 [hath bin clarified inthe ſun,till it 02 


of bce exceeding vvhite, then take Sol 
Z3. Marſhmalloyy rootes ſcraping off 2=<'1 
= £530 0724 


43. 


£3 JESFT ; 
F240 pt 


—— 
> — 


ks 


Co 


"— E 
dw 
SI 


yy 
c 
y 


3 
22 the outſides, then make thin fit: &R. 


© 
3.ces ofthem and mixe them, ſet 8 


{them to macerate in _a ſeething jy 
'Balneo, and ſcumimne 1t weil nll ir iQ | 
;bee throughly clarified and will 2 
B22 \Cometo roap, then ſtraine it, and 
Fe purnovy andthen a ſpoonefull of Df | 
© May-devve therein, beating ittill ay 
S 12 bethrough cold in oftE change| 8s 
of May- dew,then throw away that\s Z5 
UNS de: 've.and pur 1tin aglafſe cone- 
ring itvvith May- dewe, and ſore- 
= ſerue itto your vie. Let the mal- 
low, Rb 


he eet powders. 
WSlilowe rootes be two orthree daies 

3 |dryed inthe ſhade before you vie{& 
FAN them, This.l had of a great protel-:#AJ 
Y (ſour of Arte, and fora rareand '$ 
SS. dainty ſecret,asthe beſt fucus this is 
{Xi day invſe. 


14 Another minerall ſucxs for 
the face, 


2 . | : 
Neorporate with a wooden pe- 'E. 
{tle & in awoodden mortar with 775 
rextlabour foure ounces of ſub- { 
imate , and one ounce of crude 
2} Mercurte at the leaſt iixe or eight 
Thoures (you cannot beftowe too; 
2x much lobour herin) then with of- FE 
Axtren change of coiilwater by ablu-'/ 
tion ina plaſſe,take away the ſalts 
from the ſublimate, change your, & 
water twife euery day attheleaft, 7; 
and in ſeauen oreight dayes (the Jax 
more the better) it will be dulcifi- 2 
ed, an4thenir 1s prepared. Lay it EY; 
on with the oyle of white poppey- 2 {© 


Oyntments, beauties, &c, 5 


No ies Yo take away chilblanes out of they = 


NM 


band's or feet. 


* | > halfe a pecke of Oates L 


aquartof water, tillthey waxe| 


FCric, Thhening firſt nol 


JR, our handes with ſome good Pa-} 7 


matum and well chafed them ,hold&& 


Sthem withintte oatesas hotte wv b 


Ju I 


you may wel ſuffer tnem,coueringy 
'the bowle wherein you put your 
hands with a double cloth to keep 7ya £Y 
in the fleame of the oates. Do this bj 2 


Jn ſerve to bow fodden with fret 
#2Nwatcr three or foure times. 


16 To helpe a face that is red 
_ orpimnpled, 


IfNolue common ſalte in the} is 
iuice of Lemmons, and with af 
linnen{S 


CLOMTI! P> YG ooet > vis 
Bn NS/SS PETS IS MEE 
dS — + G Phoad SONGS k A A® 

$64 


| Ointments, beauties, giyc. | I 
M\N linnen cloth, pat the patients face ? \1 
> that 1s full of heate orpimples. It (2) 


; 
cureth in afewe dreſlings, Fo 


. 
=_ 

- 

' 


4 i 


La 
Y 


17 Alter, 


$ Þ-ves of thoſe little whelkes or £2 
(hels which ſome doe call giny Uk 
| money,walh five or ſixe of them, & WP 
beate themto fine powder , and$ ; 
infuſe the iuice of Lemmons vp-\t&t 

on them, & it will preſently boile FH 

23 butif itoffer ro boile out cf your <7 
plafle, then ſtop tHe mouth there-|{9 

of with your finger , or bow into #/AYY 

it. This will in a'ſhort time bee/ON 

Itke an ointment, with whichyou X74 

RE muſt anointthe heare or pimples Z 


21 of the face oftentimes in a daie 5 


% 
s, 


F924 tilyou find help. Asthe ointmenth 7; 
E= dryeth, put more iuice of Lem-| 55 


G1] monsto it. This of an outlandiſh Fr 

Gentlewoman,and it is an aſlured 9 J 
SO) remedieifthe heate bee not verie\38J 
ol NM extreme: Some haue found by ex- £5/4 


J 


FAT 


I 


LOG 9 Nena 
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DMY 
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. 
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| Oir.tments, «ane ec. 2 
7 pericnce , that bathing of the face hal 
\ ; with bote vinegar euery night whet - 


-* they | 208 to bed doth nughtily repeR] 
i the hy MOUTe 


4-8 


18 Aliter, 


k bay ſalt wel] tried & pow- | 
Fa! m double linnen ſockss 5 


{ FE » of apret tic bigneſle, let the patient( {3 


F-Sweare them in wide hofe and thooes} GE : 
Bo day andnight, by he ſpaceof four-J Re 
SE icene daies, ortill bee be well: cue- [= IT 
trie morning and cuening let him aryl Is Jo 
this fockes by the fire and put them!&XF 
fon againe. This helped M. Fdfterf A 
Ri 4an Effix man and an Atturney' of | N i 
(> the Common pleas within theſe few A 
- yeares , but now deceaſed , whoſe? 
t.cc was for many yeres r>gether off: ry 
an excceedirg high and fur ious co-þ 2M 
FARLE of my owne knowledge, and 


f 4 1 had {cnt inuch mon: :y in PhyGcke(o 


-—_ without any ſucceſle at all , vari 
H 


= Sweet powders. : MG, | 
WA! he obtained this remedy. The pa- 1! 
;, | Fient muſt not take any wer of his | &9! 
AA feete during the cure, {Y) 


19 Aliter  optine. 


= halfe a pound of white di- 0 
ſtilled vinegar, two new laide \&&y 
Ii Eggs with their thelles,two ſpoon - [xl 
fulls of the flowers of brimſtone, } oo 
lettheſe macerate in the vine ar ff) 

A by the ſpace of three daies : then jy 
take out the Epges , and pricke |S} 
IF them full of holes with aneedle , if 
=== butnot too deepe , lealt any of the Þ=\ 
olke thould happen alſo to iſſue, @ 

F let that Iiquor alſo mixe withthe V 
I: vineger, then ſtraine. all chrough -J 
Sql! a fine cloath, and tie vpthe brim-|[F 
== ſtone inthe cloth likea little ball, \ 
pb 4 dip this bal in the ſtrained 11quor, 
VR when you vie it, andpart it on the dy 


t- place three or foure times euerie 5 


Trl 
WAL 


Jy” ACID ADED 
© <a> 
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F== 1] Ointments, beauties. | 
F4;F p : 6x 

WAI in twelue or fourteen daies. Some 

| £37 docalſo commende the ſame for [*? 


(Y A 
&, 


. 


j 


p-1 
20H owto take away any t imple from 
the face. t-1 


 B&5 
. WL 


N\ —_ ground withthe oile A | 


of Turpentine, and applied to 
anypimple one houre,maketh the © 
I{ fleth to rife ſpungeous : which be- Be 
I ing annointed with the thick oyle ja 
FAN, of butter that ariſeth in the mor- F 4 ; 
VF ning {tom newmilke ſodden” a lit. BY 
E: \ tle over oight,willheale and (cale I'Bh1- 
away ina tewdaies,leauing a faire WSAE 
| Skinne behinde. This is agoed op | 
\\ skinningfalue. - 


» 


W3 TEL SAD g a0 Of 
\ Loo IA - & X72  A— > 189 '! 
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— WW hg 


cd . 
þ8 217abelpe any Morpheyo, ſunuebur- Wo 
Pang , itch, oxred face. 
| k eg ie. =] 
Teepe two fliced Lemmons be- Fifi 
ing i rge and faire in a pinte of 57 
onduit watcr, leaue then foure or Wi 
ine daics iv infultan coucting the FF 
$ water, then ſtraine the water , and f*>4 
@lldiflolue thercin the quantiticeof a ha- 21S 
Fel: nut of - coor ( ſome holde a Zx 
Widtzmihea gobd proportin to apint 262 
f water) | "eas 7 wes eg th wot 


(Mifthe place where the griefe is, cuericfai& 
@|moroiogand eucniog alittle, till the |p>= 
Whew doc pleaſc her ; you may mak- AS 

She lame ſtronger or weaker accor-R C3 

Wding to good dilcretion. 


YERLEE . 'Þ 
Fez araticnt wet a cloth therein , and rub a 2 
Þ of n 


I 22 Forthe Morphew. - 
| LE AKE a we of diſtilled Vi- Fo 
HS « © negar, laicthercin two newlaid Rav 


& vl 


E 


EL SIT To 
BA RC LE TR Tz 
[4.18 Dinturud hagtooles etc - 
NR whole with their Gigites thre (- 2 
v'Y yellow. Dock crootex pi : ol pAÞ 
CJgced,rwol expicked and ſli-Kdpy 
prin O roonetuls of theflowers.bf IA 
[£2 pra. and fo let all reſt three WA 
PS ies and thenvſe this{iquorwith ſc 
597 cloth, rubbing -th quor with a | 
* foure times cucry oO bY , 
$2 'or toure daies1 pa [2 
hos Geetirentin-gin nly beiperh: 1h 
PO YU LE } 
GD torcyoumoiſten:0ur cl! 2th 'be- [He 
D5)b.odiog itvp in form: eloththerein; 
OY gityp in formofalittle! AY. 
BE This of Maiſter Kich of L <a Ns 
> = cd himſelte anda oo oy Dy | 
v2, 1th : _—_— = 
27 therewithan a tewe day£es. * 


—_ 


= 

—_ 

0 $1 
»*0 


the face. 


oy 


| V V ASH your face 3n he <> ; 


wane of the moone with 


4 a ſpunge » mornin 

a ſpunge, morninge and ing | tie 

J = the diſtilled water ot Elder IV 
& 3 ues, letting the.fame drie in WS 


{4 theski IoH 
a ione. Yourwater muſt beidi- NN 


: 


Y + di-10 

(97 (So Lo IT. <= 3 Rilled (WH 

SL TS ec STE 
4 349, ALIENS 37 


DC NN Wal” [7 
OSS Ir 1 aSSIATNGS A [1986 


AN 
P220% OY 
EE Sweet powders, 
|| FSH Riilled.in Mae. This is of a Trauais ſÞþ 
Ws - # ler, who hath cured himſelfe ther- 


i 


FN by 


. 
'F 
- 


It! -f 24 Tocure any extreame bruiſe vþ013 & thus 
We! 7 Nl ſore fall,on the face,or any other mem- || 

[Þ 1 ber of the body. « 
[tif FI @\ 
WY gyReſently after the fall make a WW 
great fire, and applie hote -f 


Br” -1 f 


I>{j{ cloathes one after another with- I 
= out intermiſſion , the paticntſtan- 

FAN ding neere the fire for one houre fy 
UF and a halfe, ortill the ſwelling bee & 


OF | cleane abated. This Iknewe pro- 6 

NAT ued with good ſuccefle in a maid 3X 
= that fell downe a paire cf ſtaires, — 
Fay, whereby all her face was extreme- | 
WF ly disfigured. Some holde opini-N\ 
I&J.! on that the ſame may þee per- 


; \&y 
'FS 


— 


= 7 
CD: = 
wh 4 _- 


ly tke ſame, and ina few houres [We 
har 1t taketh away al] the colours: but \; 
PW if itlie too long icwill raiſe pim-| 
ſ<\ ples:and therefore ſo ſoone as the 
ON colours be vaniſhed, immediately jf 
&7 remooue the 1alte. 
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2 5 How to keep: the teeth ' 
cleanes 


Alcine the tops and branches 


IP. fRoſemarie inte aſhes, and INS 
Bx* to one part thereof, put.one part 
FIN of burnt allome, mixe them well: 

W together, and with thy finge 
= monſtned a lictle with thy ſperrle, 
IX rubbe all thy tecth ouer a pretrie Þ 
SG while euery morning till they bee bj 
VN cleane , but notto galling of thy 
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WAN vhile and thendric thy mou'h with 


: Ne :towell. This of an honeſt Gentle- 


NUN nan and a painciull gatherer of phy-{ 


F—Acallreceits- 
3 
C) Rubbers for the teeth, 
I te, 


+ ma in foure ounces of warm 


water, thiee or toure drammes 
umme Dragagant, and in one 


oht this will become a thicke (ub-} 


= arrowe,, and foure or fiue inches in 
Cal length. Alio if you temper Rolet 
B=lor ſome other colour ( that is not 


AMY hurtful] ) with them, they will ſhew} 
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\V/ full of pleaſing veines. Theſe you 
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SS maic ſweetcn either with Rolewater, F 
J]; Ciuetor musXe. But if your boonk > 
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7 F|be veric {calic , lctlomecxpert bar- 
PO (bei firſt take off the (cales with bis in- | 
Trument, and thenyoumay keepe AJ 
A'7 them cleane by rubbi;'g chem wih[RYa 
FTE the atorelaid rolles. And heere, by 
"77 thoſe niſcrable experiences that Ih 
Ee have ſecne in ſome. of my neereſt'I8 
DS] friendes » 1 am inforced to admo-!t 
7 niſl. all Gentlewomen to bee care-[3 oo 
I Full how they ſuffer their tceth to beAiE 
Wy 2 cleanſ:d and made white with anic Ws 
19-4 fortis, which is the Batbars vg 
= luall water : for vnlefle the ſame bee}FS 
og. both well delayed, and carefully ap-H&# 
=, plicd, ſhe may happen withina few \f 
+ dreſſings to bee forced to borraw 
ab a rauke of tecth tocatc her dinner, 


ON vnleſle her gums doc helpe her the WY 
Vs better. . 1X 
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= Sweet powders. GE 
Ep Skins as cleanſing of their bodies, {/V) 
C3] donow andthen delight to ſwear. | & 

WAY For the which purpole I haue ſet {£ 

| 4 downe this manner following, as Q&/ 

— the beſt that euer Iobſerued, Purf — 

Il into a braſſe potte of ſome good xl 
FR” content,ſuchproportion of ſweet") | 
 hearbes, and of ſuch kind as ſhall FAN | 

| bee moſt appropriate for your in- | 

£24 firmitie , with ſome reaſonable yG 
PC quantitie of water,cloſe the ſame Px] 2 
$9 with an apt couer, and well luted ©) l 

with fome paſte made of flower 

Jl and whites of Egges: at ſome; WV 

2] parte of the couer you muſt let! =, 
X (| maleaden pipe ( the entraunce Sl} | 
"oO 2 whereof muſt alſo beewellluced ); S) (2 
FA this pipe mult bee conueyed tho- R : 
f rongh the ſide of the Chimney , {VF \ 
2 { where thepotſtanderthin athicke; =1 v 
x11 hollow ſtake , of a bathing tubbe, Nil * 1 
RIC croſled with hoopey according to, = x 
- © | the vſuall maner inthe tcp, which!, 8 : 


JF you may couer with a ſheete at KOB ; 


J | your pleaſure Nowe the ſteame| 83) |! 
M11 of the potte pasſing thorough the Il ; 
| no WEAM F. 
| pipe Js 
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Oiniments, beauties. 7 
NS; pipe ynder the falſebotrome of the AY] 
ZN bathing tub, which muſt be boa- WU 
ſo red full of bizge holes, will breath Ns 
of iſo ſweete and warme a Vapour vp- [&: | 
& , ot1your bodie, as that (receluing lax 
haz) aire by holdingyour headwithout 42D 
FA the tub as you fittherein) you ſhal 83 


tinue the fame a long time with- 1X 


4 
o: out fainting, Andrhis is perfor- oy 


8 ſweat moſt temperatcly, and con-/ | 
> 


C2 med with a ſmall charcoale fire |\\ 
SAmaintained vnder the pot for this [KA 
purpoſe. Note 'that the roome Ke 
Awould be cloſe wherein you place | 
your bathing tub,leatt any ſodain 
cold ſhould happen eo offend you of 
y| whileſt your bodie is mad2 open 


Fat and parous to the aire. 
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[28 Diwers ſorts of ſweet or hand waters Goo | 
made foddainly or extempore , with | 
the extrafted oyles of ſpices. 
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: Ep"! you ſhall vnderſtand that KO 
whenſoeuer you ſhall draw any [WW/£ 
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| Sweet powders, 

\ of the aforeſaide. ozles of Cina- [39 | 
m-n,Cloves,Mace, Nutmegs ,or | E' 
ſuch like, thatyou ſhall haue alio KP}; 
2 a pottle ora gallon more or leſſe, | x | 
according tothe quantitie which 2 
you diaw at once , of excelent [jv 
* ſweete waſhing water for your ta-| T3) 
FY, ble: yea ſome doe keepe the ſame if 
for their broths, wherein other= |; 
£2. wiſe they ſhoulde vſe ſome: of the 6&2 
- MAL; ſame kind of ſpice. But if youtake bl 
; [FF i thee or faure. drops onely oþ the (=\ 
FIN oyle of Cloues , Mace , or Nut- iP; 
NSF megs (for: Cinamon oyle js too VE 
Et- coltly to ſpend this way,) and min- of 
gletheſame with a pinte of faire * 
water, making agitation of them A7S9- 
\| a prettie while togither in a glafle '#7 \ 
Wi hauing anarrow mouth, til] they (0 
1D | have in ſome meaſure _incorpora- bs 
Wc red themſelueste zether, you-ſhall If 
B34 finde averic pleaſing and delight» G7 | 
j &\ full water to waſh with, and ſo you WB | 
LVF may alwaies furniſh your ſelfe of v C& 
= | ſwect water of ſeuerall kindes ,be=' & 


(fore ſuch time ay your guelts ſhall $4 
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fk bee ready to fit duwne.l [peake noch 
C 4, crc of the oyle gf ſpike, which: will 2 
o extend very farre As Way both 
{>ecaule cuery ,ventlewoman dot 
ne ſo EST and for that IF 
the lameis elſewhere already: com. \$ 
- apaear by another Author. Yet 
;muſt needs acknowledge it to bee'# 
the cheaper way ; forthat LaſlurcN 
#X my (ele there may be fiuc or fix gal-þ 
|S lons of {weere water made with one 
ounce of theoile , which you may = 
EY gy Þuy ordigarily for. a groate. at the rh 


J 
) 


y 


"» I 


©. 
SE de 


RI 
= 


% 


29 Anexcellent [weet water ſor 4 ca- 
_ fling bottle, 


\Uy. 
bh Tos E three drams of- ole , Bs 
1M $pike, cnedrammeof oyle-of:;\Þ! 
x; Thyme, one dram of oyle of Lem-{* 
Th -\ mONs, one dram of ovle of cloyes y; 
' then take one 'graine of Ciuet ,fooF7 
how three graiacs of the aforeſaid a 
5 cowpolition well wrought touverF 


X; 
4 
| ther, 


F rn —— { 
[== ther. Temper them well ina filuer; 
A eta with your finger,then pnt 
ſame into a ſfiſtier boll,v aſhing 

: $4 Zu out by little and lirtle into the 
OR | ; boll with alitle Roſewater at once, 
993 till all the oyle bee waſhed out of 
Ez <<! ,; the ſpoone into the boule, &then 
Exe; doe theliks by waſhing the ſame, 
ZN F ' out of the boule with Firtle Roſe- 
Ge 9 water at once , till all the ſent bee 
W en out , putting the Roſewater 
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Nall: ina glaſe,when you haue tem- 
5 'pered hh ſame'in the boule ſufh-j4 
oo” ciently. A pinte of Roſewarer will 
9 bee ſufficientto mingle with the 


: ſaid proportion: andif you finde 
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'the ſamenotſtrong enough of the 
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ciuet, thenyou may to euery pint 


V $84. putone graineanda halfe , or two 
a <L 
_ $8, graines © of ciuet to the weight of, && 
>> Sa 
ree graines of the aforeſatd c@-(& 


- poſition of oyles. 
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into 4 Cheſnut colour, 
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31 A preſent and delicate [84 
perfume. wt 


s F 37 < 
I Ay two orthree droppes of li-{53 D 
quid Amber vpon a glowing o o 
9 coale ora peecce of lignum aloes , AUP 
\S2 lignum Rhodium,or ftorax. As 
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32 Torenew the ſent of 4 
Pomander. 


\ T Ake one graine of cjuet, and {y/ Y | 

twoof muske,or it you dou-|/ON | 

ble the proportion it mill bee ſ@|FFjol | 

=; much the ſweeter, grind them yp- [p38 

x; on aſtonewitha licle Roſewarer, Doe 

© and after wetting your hands with yy 

x! Roſewater , you may worke the [5 j 
GI! ame 1nyour Pomander. This is aj\>f& 

FAN fleightto paſſe awaie an olde Po-+ of þ KG 
© mander , butmy intentions ho- K-.” 
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Sweet powders. 
33 How to gather aud clarifie 
| ... May-deawe. 


was © 
Wot), V HEN therehath fillen no \ 
[<A raine the njoht beto: e,then 
FAY} ich cleane and l:rge ſponge, the 
as next morning you way gnther the 0) 
& ame from ſweet hcarbs , pratle, or <7 
£4 corne: firaine yourdeawe, and ex- 
- pole jt t9 the lunne in oliffes couc-;E 


Pa red with papers or parchment prickt FoxH 
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S221 full of boles , Nraine it often, conti-;! 
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part of the ſummer. Some com-\N 
74 mend May-dewgarhered fromFen-| 


atl-and Celangine, to. be-moſt ex. $5 


Ag. 


cellemt for ſore eyes , and lome 7: 
2X; commend the ſame (pteparcd as be-| YL 
fore ) aboue Roſewater for preler- !: 
*utag of fruits flowers, &c. - So, 
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34 Dinersexcellent ſentes for gloues,! 
97 with th) ir proportions and other cir- 
WW  cumſlances with the manner of perfu- 
POOR 
Sf ming. 


He Violet, the Orcnge, the LE- 
XY ak ducly proportioned with o- ( 
 therſents, performe this well , fo. 
Y, £ likewiſe of Labdanum,Scorax, Beni-" 
amin, &c. 
(022 T be manners this, Firſt Iay your | 
'ymber ypon a fewe coales tillir be- 1 
'£1n to cracke like lime, then ler it” 
coole of it lelte, takin? away the 
NNcoles,then grind the lame with lome a 
yellow ocre.till you perceiue a right 1 
Ih 'colour for a gloue: with this m1z-{rons 
FE 'ture waſhoueryo r gloue with a lit- > | 
| 7d tle hairebruſh vppon a ſmooth hone K&5 
in cueric (came and- all ouer, then! 3; 
ZY hinge your gloves todrie vppon a 
o GE line, then with gum Dragagant diſ- 
falued in fome Ro'ewater , and \&& 
{x Brod withalictle oile de Ben, or of W/. 
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Sweet powders. 
4 'S feet Almonds vpon a ſtone,ſtrike | $1 
over your gloues in cucric place{ © 
JF with the gum and oile ſoground © 
! together , doe this with a little & 
| ſpoonge, butbee ſure the gloues is 
| be firſt throughly drie,and the co- | LS 
Jour wellrubbed and beaten out } 
) of the-gloue; then let them hang/C*0 
f/ againe till they be dry, which wil 
bein a ſhort time. Then ityou wil b 
Ml. 4 haue your gloueto lie ſmooth and * 
x23 ' faire 1nſhew, goe ouer it againe * 2 
|withyour ſpoonge, anid the mix- *| 
© {ture of gumme and oyle, and dric | 
the gloue yet once againe. [hen\ 24 
vu L.rinde vppon your ſtone two or; * (|f 
p- = three grainesof = mu $ke,with 5s 
FAY halfe a ſpoonefull of Roſewater , R 
LF and with a very little peece of a KV 
t-1 ſpoonge take vpthe compoſition 
| S | by alittle and little , and ſolay ir | 
= {4 ypon your glou? lying v; pon the [i WM | 
ſtone. Picke and ſtraine your gum 
| C 0 Dragagant before you vic it. Per- 
ogy fm: ut the one fide of your k-1 
Mk gloue at once,and then hang it "y E: Bl 
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WA to drie,andthen finiſh the other jIZN 


45 (de, Tenne graines of muske wil © 4 
= | 


{/\4 giue a ſufficient perfume to eight {OY 
v4 'paire ofgloues. Note allo that L= 
= this perfume is done vppon a thin 

EB Lambes leather glouc: and if you 

7 | worke vpon a kids skin or goates {© 

{AY Kio , which is vſuall leather for if YN 
4 rich perfumes,then you muſt adde L4 
2. more quantitie of the oyle ot Ben fie 

ID 'to your gumme, and goe oner the [i/ 


'S 'gloue twiſe therewith, 
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| 1x FE your bags only with lignam I 
'S ;& Rhodium finely beaten, and if L=} 
AN oo vive anexcellent ſent to your {RF 

WI. linnen. 
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bl 36 To mel baire of « faire yelow or x} 
v = golden colour. 7G) 
A N 
( from honey being of a deepe t-1 
IRA r<d colour , performeth the fatne (ho 
el excel- Pe 
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2 þ ſtrong lnell, and therefore muſt 


tncd with ſome aromarical 


ing: Orelſe the haire beeing firſt * 
KXIj cleane waſhed and then moiltned 
þ<\ a prettie while by a goodfire in| ©} 
{ON 2rme allom water with a ſpunge, 'f NIB 
WW you may moilteathe ſane 1n a de- {xz Ko 
SS cotion of Turmericke, rubarb, ©. | 
il or the barkeof the Barberie tree, | xl < 
jand fo 1twill receiue a molt faire / (} 
Land beautifull colour. The Dog- | FN 
berrie tis alſo an excel/ent berrie '\r/ 
27 to make a golden liquor withal for | ©} 
INK this purpole : bate your allom co ;þ 
p=1\ powder,and when the wateris rea«f* 
PR) dy to leeth , diflolue it therein : 
UF fourc ounces toa pottle of water; V 
L-1 yvill bee ſufficient, ler ir boyle 2 
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I vvhile, ſtraine ir. andthis is your ; 
FS allom licour wherevvith you mult | 
NF ficſtprepare the haire, 
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57 tv 37 How to colour the head or beard in- 
. BNA £0.4 Cheſnut colour in halfe an howre. 
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| Wl. Ake one part of lead =I 
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vvith ſulphur, and one part of: 
IN quicklme , temper them ſomes 
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& Myvhatthinyvithvy-ter, lav it vpon.RES 
D/ the haire , chafingitvyell in, a id: oi 
Rect irdricone quarterof an houre; Fe 
(> or thereabout,then vvaſh the ſame; 
Ke) off vvith faire vvater diuers times,! 7 
and laftly , vvith fope and vvater , Joi 
D 
a anicvvl be a ver; naturall hatre 
cclour.. The longer it lyeth yon Cy Z 
! the hai:ethe brovyner ir groweth.” I 
r1Ti.is coloureth riot the fc hat al; 5 55, 
andyer it laſteth verie long: - 
inthe haire. Sepins 
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